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With You! 


Meat processors who are looking with foresight to tomorrow are | 
\making plans now to insure production of only the finest in meats | 
\ in the non-rationing days to come. 

| The AFRAL laboratories are working and planning with you 

... constantly, 

When the AFRAL representative calls on you, he brings our 
offer to place our years of experience and research at your dis- — 
posal, to help you solve your seasoning and curing problems. 


EOS 2, 
CORPORATION 
601 West 26th St. « New York, N.Y. 








about the , 
Post-War Sausage Market? | 





Buffalo Self-Emptying Silent Cutters 
Available in 200, 350, 600 and 800 Ibs. 


capacities. 














Buffalo Grinders 
Six models— 1,000 to 15,000 Ibs. 


per hour capacity. 


Buffalo Vacuum Mixers 
Seven models—75 to 2,000 Ibs. 


maximum mixing load. 














Sausage makers cannot hope to compete for 
business with obsolete production equipment 
or inferior products. Antiquated methods of 
cutting, grinding, mixing, or stuffing of sau- 
sage meat cannot produce the quality, emul- 
sion yield, speed of production, time and 
labor savings, or profits made possible by 
modern BUFFALO quality sausage making 
machines. They have always been identified 
as pioneers and leaders in each progressive 
step of sausage making. Modern Buffalo 
machines help sausage makers produce the 





Buffalo Leakproof Stuffers 
Five models— 100 to 500 Ibs. 
capacity. 


highest quality products—with increased yield 
—at the lowest possible operating costs. 


Whether you are interested in the present or 
post-war market, a Buffalo representative 
will be glad to survey your sausage making 
kitchen and make recommendations that will 
enable securing an improved quality and 
yield of product, at the least expense and 
with a minimum of labor and power con- 
sumption. Write for information about this 
service or for catalogs describing Buffalo 
Machines. 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N. Y. 


For over 75 years Manufacturers of a complete line of Quality Sausage Making Machinery 
SALES AND SERVICE OFFICES IN PRINCIPAL CITIES 
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QUALITY SAUSAGE 
MAKING MACHINES 















Travel Insurance for perishables 


“DRY-ICE” refrigeration provides sure and economical protection for 
meat products in transit — whether shipped in carloads, truckloads, or } 
or LCL container. Today on thousands of shipments “DRY-ICE” is | 
proving its flexibility in meeting changing war requirements. 


vill In addition to its use as a meat refrigerant, “DRY-ICE” has many 

d , . ° . . 
4 important war applications. To help meet all these essential needs, we 
on ask your cooperation in preventing waste of this versatile commodity. 


Let us show you how to get the most benefit from every pound. 
* BUY UNITED STATES WAR BONDS x 


PURE CARBONIC, INCORPORATED 


General Offices: 60 East 42nd St., New York 17, N. Y. 
NATION-WIDE “DRY-ICE” SERVICE- DISTRIBUTING STATIONS IN PRINCIPAL CITIES 
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Whatever your capacity needs for hog cutting, Globe can lay out an efficient moving- 
al ast type operation that will save money in handling from the smallest number up to its full 


leat capacity. Illustrated here is a 150-hog-per-hour job with built-in units and moving 


—_" Nie | 
piricie™ top table that reduces carcasses to individual cuts, removes feet and neck bones, trims, 


rolls bellies . . . all continuously. Let our engineers talk with you about your needs. 


[HE GLOBE COMPANY 


000 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 
CKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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doors, other accessories 


Here’s a source for quick complete facts when you need 
them most! The “York Catalog of Accessories and Supplies 
for Refrigeration and Air Conditioning Plants” gives 


finger-tip information about: 


ACCESSORIES AND SUPPLIES - OIL + COLD STORAGE DOORS 
ICE CANS AND AIR FITTINGS ° RENEWAL PARTS. 
VALVES AND FITTINGS ° TABLES AND DATA 


Everything you need for instant reference has been in- 


HEADQUARTERS FOR 
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HE SHOWS _ 
THEM THE DOOR 


YORK REFRIGERATION AND AIR CONDITIONING 


MECHANICAL 


















...and answers all questions about cold storage 


and supplies 


cluded—sizes, weights, performance data, net prices- 
photos, mechanical drawings, descriptions, etc. The Cate 
log is the loose leaf type and is divided into sections # 
enumerated above—each tabbed for your convenient. 

A note on your business letterhead 
will bring you this unique and valuable 
Catalog. Send for it today! 


York Corporation, York, Penna. 





COOLING Since 18685 
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Fast! Efficient! Economical! 








Model No. 16 





Operators prefer the RUIAK No. \6 Electric Hoist 


1) ALL WELDED CONSTRUCTION ee AVAILABLE FROM STOCK 

2) ALL STEEL FRAME AND DRUM @ AVAILABLE IN SEVERAL CAPACITIES 
x ALL BALL BEARING © AVAILABLE IN SEVERAL SPEEDS 
4) TOTALLY ENCLOSED BRAKE ® SIMPLE, COMPACT DESIGN 

© TOTALLY ENCLOSED GEARS ® EASY TO INSTALL 








© TOTALLY ENCLOSED MOTOR @ EASY TO OPERATE 





A COMPLETE LINE OF RENDERING EQUIPMENT 
Write for Full DETAILS and PRICES! 


“Me JOHN J. DUPPS CO. 


ING GC. 1 Wet MON A Ff 14. Se ee 
ga5 
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low-cost, reliable operation. 
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10 to 50% savings in operating costs, report 
many users of G-E “Scotch Giants” — the 
refrigerating machines designed throughout 
for maximum cooling per kilowatt-hour. 


The G-E Motor—especially selected for 
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Thinking of adding quick frozen meat ~ - 
products to your postwar line? The first step re 
is to plan your freezing and storing facilities. 
Be sure they’re G-E equipped...to give you 


For dependable refrigeration at low 
operating cost, it’s the G-E “Scotch Giant!” 


we Se < 
ee 


refrigeration duty —gives the power-conserv- 
ing efficiency you find in all G-E equipment. 

The G-E Compressor operates at high 
thermo-dynamic efficiency ... friction losses 
are low...valves open easily at low pressures 
for economical performance. 

The G-E Condenser, with its large cooling 
surface, gives maximum heat removal per 
unit of power-cost. 


Keep these power-saving features of 4 


General Electric “Scotch Giant” Condensy 
ing Units in mind when you ie postwap 
installations. And remember . y 

Low maintenance cost, low a ye cost, 
long life are the three points that}#dd up to 
“LOW OWNING COST.” Yougget all three 


when you use G-E. Pp 
General Electric Co iP + Conditioning and 
Commercial Refyagg#ation Divisions, Section 


4825, Blog mfikid, New Jersey, 





ARAPIIIVIIIFIY 
<+Z BUY WAR BONDS << 
Rr 


GENERAL @ ELECTRIC 


Hear the General Electric Radio Programs: The “G-E ALL-GIRL ORCHESTRA,” Sundays, 10p.m., EWT, NBC...* 
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THE WORLD TODAY” News, Every Weekday, 6:45 p.m., EWT,CH 


The National Provisioner—May 27, 1 














We mri MOM 


| @S=Fs8 38828 = 


5 


~ Beesesewer os 


















NEW LOW PRICES 


on B-F-M. SOLUBLE ONION ano GARLIC FLAVORINGS 


Annual increases in sales have 
provided manufacturing economies 
— larger raw material supplies 
produce lower prices on fresh 
onions and garlic 


WE PASS THESE SAVINGS ALONG TO YOU! 


These fine products are now priced lower than ever before, with the 
same high quality and advantages that have made them tremendously 
popular in all parts of the country! These superior flavorings have been 
widely used because they offered definite ‘and] unusual advantages of 
extra strength, solubility, ease of use without preparation, economy 
and FINE FLAVOR. They will increase the sales appeal of your prod- 
uct, enable positive uniformity, and save you money! 


Write today for complete information and new money-saving prices! 










2 Ib. size 


Special Note! 


Even though paper is a critical material, we are 
Still making full deliveries on all orders of 
Bake-Rite Pans. However, we urge that you 
anticipate your needs well in advance and place 
orders NOW, to avoid possible future dis- 
appointments! 
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BAKE-RITE PAPER MEAT LOAF PANS 


offer unusual profit possibilities to packers and processors 


Better,moreeconomical, easier to use than and yields increased, and because the fin- 
the metal pans they replace. They give ished product has finer quality and better 
extra profit because no washing of pans sales appeal. Now selling millions every 
is ever needed, because shrink is reduced year. Ask for free samples and full details, 


. FOOD 
4 Sy, MATERIALS 
INC. 


806 BROADWAY CLEVELAND [5, OHIO 


ttc Product Fil Every Need fo iiltoring cod Merchandising Meu Prodcts 





ARMOUR’S NATURAL 
CASINGS are Made For You! 


That’s literally true, because whatever your 
sausage product, there’s an Armour Natu- 
ral Casing to fill the bill! 

You see, Armour’s Natural Casings are 
carefully selected, carefully sorted and 
graded by type and size, to answer virtually 
every sausage casing need. 


And when you use these fine natural cas- 
ings, your product has the firm, well-filled 
appearance, the appetizing look that means 
sales. 

We suggest you find out more about how 
these natural casings can help you. Call or 
write for information, pricesand specifications. 


Lumour and Company 


Union Stock Yards, Chicago, Illinois 
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»st-War Prosperity 
Dependent on World 
Trade, Says McLean 


Declaring that prosperity, like peace, 
; indivisible, J. S. McLean, Toronto, 
president of Canada Packers, Ltd., as- 
serted on May 17 
that the best hope 
of Canada and the 
U.S. for prosperity 
in the post-war 
years is to lay the 
foundations of 
prosperity in other 
countries so that 
they may become 
buyers of the sur- 
plus goods. He was 
participating in a 
national conference 
on Canadian for- 
eign trade. 

McLean pre- 
dicted that Can- 
iada’s chief problem after the war will 
be that she, with a greatly increased 
amount of goods for export, will be 
confronted with the fact that her chief 
ustomer, Great Britain, will have a re- 
duced capacity to buy, due to the latter’s 
need to increase her own exports. 

Pointing to the fact that Canada’s 
production has doubled since 1939— 
from $4 billion worth of goods to $8 
billion—McLean said: “This means that 
in the post-war period we do not need 
to worry about our ability to produce, 
and the ability to consume is unlimited 

” McLean said if a common-sense 
way to keep goods in circulation could 
be found, full production and full em- 
ployment would follow. This, he pointed 
out, depended on international agree- 
ments, which made it a political rather 
than an economic problem. 


BUFFALO BEEF KILLERS 


GET OPA'S "LAST WORD" 


The OPA has made its final conces- 
sion to Buffalo’s 28 closed beef slaugh- 
terers, and sees no reason that they 
should not immediately resume opera- 
tions at a profit comparable to that ob- 
tained in normal times. This opinion 
was expressed recently by James F. 
Brownlee, OPA deputy administrator 
for price, in a letter to Raymond L. 
Klinek, spokesman for the slaughterers. 
Klinck had previously written Brown- 
lee, renewing the Buffalo slaughterers’ 
request for a 14%6c a pound premium on 
locally slaughtered beef. 

In his reply, Brownlee asserted that 
Buffalo slaughterers are now “on an 
equal competitive basis with other 
slaughterers in the eastern part of the 

nited States, and there is no reason 


why the closed plants should not be re- 
opened at once.” 


J. S. MCLEAN 





CURRENT INSTITUTE 
REGIONAL MEETINGS 


The sausage ceiling situation, 
industry operating problems, new 
lard developments and the general 
nature of AMI services are among 
the topics to be discussed at three 
regional meetings next week. Dates 
and locations are: 

Boston. — Wednesday, 
12:30 p.m., Parker House. 

New York. — Thursday, June 1, 
12:30 p.m., Hotel Pennsylvania. 

Philadelphia. — Friday, June 2, 
12:30 p.m., Bellevue-Stratford hotel. 


May 31, 











WEA LIFTS RESTRICTIONS 
ON ACQUISITION OF LARD 
BY INDUSTRIAL CONCERNS 


All restrictions on the amount of lard 
that may be acquired by industrial or 
institutional users have been removed 
by the OPA in Amendment 141 to RO 16, 
effective May 25. Lard has had a zero 
point value since March 3, but the item 
still remained technically under ration- 
ing. 

The amendment eliminates the keep- 
ing of records and reports previously 
required. The action also ends the limita- 
tion of lard stockpiles to no more than 
30 days’ supply for industrial and in- 
stitutional users. 

OPA’s move, announced May 25, is 
expected to facilitate the stockpiling of 
lard by large industrial and institutional 
users, such as bakeries, processed food 
plants, restaurants and hotels, and soap 
and margarine manufacturers. Manu- 
facturers’ and wholesalers’ cold storage 
space for lard currently being rendered, 
and for accommodating other products 
should be relieved substantially by the 
action, permitting movement of more 
meat into cold storage, according to the 
opinion expressed by OPA officials. 





RESTRICTIONS ON FARM 
SLAUGHTER REMOVED 


All restrictions on farm slaughter 
of livestock and farm delivery of 
meat have been removed by the 
WFA in Amendment 15 to WFO 75, 
effective May 25. The order revoked 
the requirement that farmers must 
have permits to slaughter livestock 
and deliver meat to persons not liv- 
ing on the farm. The action will 
facilitate the movement of meat 
supplies into consumer channels, 
WFA pointed out. 











WMC Grants Industry 
High Labor Priority 


HE War Manpower Commission 

this week moved to ease the meat 
industry’s labor shortage when Chair- 
man Paul V. McNutt instructed reg- 
ional offices to grant high labor priori- 
ties to food processing plants with diffi- 
cult recruitment problems. The effect of 
this action will be to place meat pack- 
ers and sausage manufacturers high up 
on the list of employers eligible to se- 
cure workers through the United States 
Employment Service. 


In commenting on the _ directive, 
Chairman McNutt said: “There will be 
periods of varying length when the food 
processing and can manufacturing in- 
dustries will present local government 
employment offices with labor orders of 
great urgency of recruitment. The 
necessity of filling such orders is obvi- 
ous if our food preservation quotas are 
to be met.” 


Certain WMC regional offices, appar- 
ently anticipating such a step, are said 
to have already granted hard-pressed 
food processors high labor priorities. 
Similar action is now expected in all 
areas where a manpower shortage ex- 
ists or threatens. 


Labor Market Areas 


Earlier, the WMC announced changes 
in its system of classifying labor mar- 
ket areas. Classifications will hence- 
forth be based on a 60-day rather than 
a six-month forecast. Under the modi- 
fied procedure, WMC will notify pro- 
curement agencies of new classifications 
immediately instead of monthly. Areas 
have been grouped as follows: 


Group I, areas with an acute labor 
shortage; Group II, areas where the 
labor shortage is serious but not criti- 
eal; Group III, areas “in which a sub- 
stantially balanced situation or moder- 
ate labor surplus currently exists,” and 
Group IV, areas “in which a substantial 
labor surplus exists or will develop.” 


The decision to shorten the period 
covered by labor market forecasts was 
made, according to McNutt, “because 
war production has levelled off, new 
construction is no longer in the offing, 
and many local production adjustments 
are taking place.” 

In another recent action, WMC lim- 
ited “locally needed” industries to a list 
of 15. Included are the wholesale and 
retail distribution of foods. In explain- 
ing this move, WMC said: “It is impor- 
tant that designations be made only 
when it appears that there might be a 
collapse of services necessary for the 
health, welfare and safety of.an area, 
and of services necessary to the con- 
tinuance of essential activities.” 
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Packers Offer Students 


Lucrative Summer Work 


In an effort to encourage high school 
students to take packinghouse jobs, at 
least for the summer, Iowa packers are 
issuing appeals through the “help 
wanted” columns of local newspapers. 
Jobs paying $30 to $50 a week are of- 
fered to high school boys 16 years and 
older by one packer, who points out 
that “here is a chance to help in the 
war effort by helping to produce food.” 

Another packer promises steady em- 
ployment and good wages to boys in the 
same age group, offering “a good sum- 
mer job” and urging that applicants 
make arrangements “as soon as possi- 
ble.” The same company used a broader 
appeal, aimed at persons seeking more 
permanent positions, in a large classi- 
fied ad listing such inducements as: 
“Vacations with pay, group insurance, 
retirement annuity, company athletic 
teams and a modern, clean cafeteria 
serving hot meals at amazingly low 
cost.” Workers were advised that they 
must have a referral card from their 
local U. S. Employment Service office. 


Armour Chemist Tells 
of New Research Work 


How packinghouse research men are 
probing new frontiers of knowledge 
which will improve the production of 
foods and increase utilization of meat 
plant by-products was explained by Dr. 
J. J. Vollertsen, associate director of 
research and development for Armour 
and Company, Chicago, before the first 
Southwest Chemurgic Clinic held re- 
cently in Oklahoma City. 

Meat plant research efforts, said Dr. 
Vollertsen, have led into many fields. 
Packinghouse chemists now work side 
by side with medical research leaders 
seeking new chemicals for the treat- 
ment of diseases. Dr. Vollertsen men- 
tioned that studies are being under- 
taken in the use of infra-red rays for 
dehydrating, while other research is 
designed to test the possible application 
of electronics in heating and dehydrat- 
ing. Another piece of research described 
by the Armour chemist concerned the 
use of solvents in the extraction of fats 
from tankage. 


MARCH LABOR TURNOVER 


For every 1,000 workers on factory 
pay rolls in March, 1944, 73 either 
changed jobs or left manufacturing 
work. The separation rate increased 
from 65 per 1,000 in February to 73 in 
March, reflecting an increase in the quit, 
military separation and lay-off rates, 
Secretary of Labor Perkins reported. 

Return to the farm was the reason 
most frequently advanced for the in- 
crease in the quit rate. Further can- 
cellations' of contracts for war material 
are reflected in the lay-off rate to 9 
workers per 1,000. Quit rates for 
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LOADING CANADIAN PORK 
FOR SHIPMENT 





women are still considerably higher 
than for men, being 58 per 1,000 as 
against 42 per 1,000 for men. 


The total separation per 1,000 em- 
ployes for meat industry workers in 
March and February was 11.89 and 
13.49, respectively, among the highest 
listed for all industries. Quits for 
March and February were 9.66 and 
10.45. Discharge, layoff and miscella- 
neous separations for March were .69, 
-56 and .98, respectively. 


WASTE FAT COLLECTIONS 


With Japan still holding land in the 
Far East that formerly supplied us 
with more than 1,000,000,000 lbs. of in- 
edible fats a year, a loss plus today’s 
greater needs that has caused the defi- 
cit of industrial fats, the need for in- 
creased waste fat collections is greater 
than ever before, and the recent easing 
of meat rationing should enable Ameri- 
can women to salvage a considerably 
greater amount of used household fats, 
the WPB declared recently. 


“Even though meats and food fats 
are now in more plentiful supply, we do 
not have enough inedible fats for the 
production of pharmaceuticals, syn- 
thetic rubber, paints, explosives, soap, 
lubricants and other products,” Her- 
bert M. Faust, director of the salvage 
division, said. “Collections of used 
household fats during the first quarter 
of this year average approximately 15,- 
000,000 lbs. monthly, which is about 
twice the rate of collections at the end 
of 1943. However, they must be stepped 
up further if we are to meet our goal 
for this year. We need 230,000,000 Ibs. 
of such collections during 1944. Last 
year, the volume salvaged was 90,000,- 
000 Ibs.” 
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SALVAGE CAMPAIGN NETS 


a 


2, 


1,500 CARTONS A Wind 


Reclaimed fibre cartons at a Tate of 
1,500 a week are flowing into the 
Falls plant of John Morrell & Co, as the 
result of an intensive campaign } 
conducted among retailers to 
the shortage of new containers, D 
have been asked to save all fibre } 
that can be re-used by the pack 
house, irrespective of their origin, 

“We can use almost every type gf 
fibre box except those retaining gt 
odors, such as highly perfumed ; 
or fish,” asserted L. V. Elmen, head gt 
the standardization department at the 
Sioux Falls plant, who is director @ 
the salvage campaign. 

“Our requirements run from 
to 70,000 fibre boxes each week,” Elma 
revealed, “and with suppliers far be 
hind on orders for new cartons, we hope 
te salvage several times as many ag at 
present. We buy and pick up carton 
weekly from our dealers and it maybe 
that they will buy good used boxes from 
the public for resale to us.” 


Several hundred wooden paddles, de. 
signed for use in opening cartons with- 
out unnecessary damage, have been dis. 
tributed among the company’s retailers 
by Morrell. 


CREDIT POLICIES DISCUSSED 


The meat packer’s group of the Na- 
tional Association of Credit Men met 
last week in Omaha, Neb., with E. R 
Morgan of Armour and Company pre 
siding. Speakers on the morning pro 
gram included C. C. Rickhoff, general 
credit manager, Rath Packing (Co, 
Waterloo, Ia., who discussed “The Fu 
ture of Packinghouse Credits”; Noah H. 
Falb of OPA’s Omaha office, “Point 
Rationing,” and C. C. Heitmann, dist 
credit manager, Armour and Comp 
Fort Worth, Tex., “Our Most Import 
Credit Problem Now.” 

An address, “The Problems of 
Packing in War Times and the Futur 
by Wm. T. Diesing, vice presidem 
Cudahy Packing Co., Omaha, opened ti 
afternoon session. An open discu 
on the topic, “Current Day Problems im 
the Meat Packing Industry,” con 
by R. A. Carrier, credit manager, Agat 
Packing & Provision Corp. Chicago, fol 
lowed. 


FRANKFURTER PREFERENCES — 


Skinless frankfurts won a 3 to 1a 
cision over frankfurts in natural @& 
ings in a poll conducted recently ® 
American Home. Quizzing of 
members of the magazine’s readerta™ 
sumer panel revealed that 56 per 
favored the skinless variety, wi 
per cent expressed a preference” 
those in natural casings. Fifty 
per cent said the skinless franks 
easier to prepare, while 58 per 
clared they tasted better. 
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IDAHO PLANT MODEL 


EAT packing plants are 
M rarely distinguished by the 

beauty of their location, 
although many of them have done 
an excellent job of “dressing up” 
their usually limited grounds. As a 
general rule, packing plants are located 
in industrial areas where railroad 
tracks, highway facilities and manufac- 
turing establishments form a pattern of 
concentrated production whose beauty 
is of a type which appeals mainly to 
the engineer. 

One of the outstanding exceptions to 
this rule is the plant of the H. H. Keim 
Co., Ltd., at Nampa, Idaho. Located on 
Willowdale Farm, the Keim plant nes- 
tles in a rural setting which would 
make the mouth of the average “city 
dweller” water, as indicated in the ac- 


OF SCENIC BEAUTY 


companying photos. The Keim business 
began in 1916 as a retail concern and 
was incorporated in 1925, expanding 
into manufacturing and wholesale ca- 
pacities. The company slaughters all 
classes of livestock and also engages in 
feeding operations. 

The photo at the top of the page 
shows two of the farm dwellings, with 
a section of the plant in the back- 
ground. This attractive scene is carried 
in natural colors across the top of the 
company’s letterhead, and was also re- 
produced on a calendar which was dis- 
tributed to Keim dealers and friends. 


A clearer idea of the plant’s 
wooded setting may be gained 
from the air view reproduced at 
the bottom of this page. The 
company, according to Stanley 
B. Keim, secretary, utilizes this air view 
on a post card which is distributed to 
producers and other individuals to em- 
phasize the plant’s attractive location. 

The idea of beautifying the plant 
surroundings originated with the presi- 
dent of the organization, H. H. Keim, 
who believes that cleanliness and co- 
operation are the foundation stones for 
building a successful food industry. In 
line with Mr. Keim’s policy, the com- 
pany began a tree planting and beauti- 
fication program in 1932, which marked 
the Washington bi-centennial. At that 


(Continued on page 30.) 


AIR VIEW OF H. H. KEIM PLANT NEAR NAMPA, IDAHO, EMPHASIZES PICTURESQUE SETTING 
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Use Foreman’s Knowledge 


in Buying New Equipment 


HE meat plant foreman is respon- 

sible for integrating the produc- 

tive activities of the employes un- 
der his direction and bringing about 
maximum output of high quality prod- 
uct with a minimum of “lost motion” 
and with due regard to the economical 
use of manpower, materials and ma- 
chinery. 

Although handling of employes is a 
primary function of the foreman, his 
duties should not stop at this point. 
Because of his close contact and famili- 
arity with the processing equipment in 
his own department, the experienced 
foreman is often in a position to offer 
helpful advice on the maintenance of 
present machinery and the buying of 
new items of equipment. 

No foreman should hold back useful 
information when he knows that the in- 
stallation of new equipment is being 
considered by plant management. His 
practical experience in the use of exist- 
ing equipment, his familiarity with 
processing details and other knowledge 
are invaluable to management if cor- 
rectly utilized by officials of the com- 
pany. 


Other Benefits of Plan 


In addition, the alert foreman may 
have practical ideas for improving proc- 
essing routines, geared to the manual 
skills required on various operations 
and the degree of skill available among 
his workers. Being permitted to take 
part in discussions regarding new equip- 
ment purchases enables the foreman to 
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lay the groundwork for increased co- 
operation and more efficient production, 
as well as educating him further in the 
value of the equipment and its proper 
application. 


Supplying advice of a technical na- 
ture, such as the recommended make, 
style and capacity of the equipment to 
be purchased, does not constitute the 
full scope of the foreman’s responsi- 
bility in making its selection. The fore- 
man, it is true, must constantly keep 
himself familiar with the latest techni- 
cal and mechanical developments in the 
meat packing industry, by reading tech- 
nical publications in the field, discuss- 
ing the subject with other foremen and 
supervisors, visiting exhibits of meat 
packing and sausage manufacturing 
equipment, and through related activi- 
ties. His real task in this regard, how- 
ever, is to have a sound knowledge of 
when new equipment should be added— 
not merely the type and capacity re- 
quired. 

Before he is qualified to recommend 
the purchase of new or replacement 
equipment, the foreman should make a 
careful study of his present equipment 
and working facilities. The following 
paragraphs point out some of the prin- 
cipal factors that should be considered 
by the foreman before offering his sug- 
gestions: 

Is there idle machinery in his depart- 
ment? If so, why is it idle? Can addi- 
tional work be shifted to the machin- 
ery? The point which the foreman must 
understand here is that idle equipment 
may not be “paying its 
keep.” During its periods 
of idleness, it continues to 
undergo certain expenses, 
just as if it were operating 
—rent of floor space, in- 
terest on investment, de- 
preciation, insurance, 
taxes and other overhead 
items that make up a large 
share of the operating 
costs of the department. 

On a piece of major 
equipment costing $8,760, 
having a useful life of five 
years, as one operating 
engineer points out, 
straight line depreciation 
alone would amount to 20c 
per hour and 4 per cent 
interest on investment to 
4c per hour. Allowing 9c 
per hour for taxes, insur- 


PLANT FOREMAN’S 
FAMILIARITY WITH 
EQUIPMENT CAN BE 
VALUABLE AID WHEN 
PLANNING PURCHASES 








Advice Often Invaluable 


When Planning Purchases 


An article in the May 20 issue ¢ 
the Provisioner, page 14, discussed 
the role of the foreman in handling 
grievances among employes, The 
present article points out how the 
foreman, through his close contag 
with personnel and equipment, ig jp 
a position to offer helpful informs. 
tion regarding new equipment pur. 
chases for his department. 
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ance and other overhead, the machiy 
costs, standing absolutely idle, aroun 
33c per hour. If it is operated 8 hou, 
daily, the cost per hour is around $j: 
this is increased to $2 per hour if the 
equipment is operating only 4 hours daily, 

The first thing for the foreman to & 
regarding machine idieness is to pp. 
vide himself with figures showing th 
extent of idleness of each machine iy 
his department and listing the basi 
reasons for such idleness, provided that 
such records are not already available. 

Several other considerations shoul 
guide the foreman in his new equipment 
recommendations. He should know, for 
example, whether the maintenance re 
quired for a new piece of processing 
equipment is likely to be excessive in 
comparison with that needed for the 
present equipment. Will purchase of 
certain items of new equipment lead to 
labor controversies? This is a question 
which sometimes enters into the picture 

The chances of obsolescence of the 
new machinery must be considered. If 
the equipment slated for purchase is of 
a design which has been outmoded by 

(Continued on page 31.) 
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BAI Completes 60 Years 
of Livestock Services 








1ases 
issue of The Bureau of Animal Industry, U.S. 
'SCussed | § Department of Agriculture, created on 
andling | | May 29, 1884, completes 60 years of 
S. The| Mt scientific livestock service this month. 
10W the} During that period it has led the na- 
contact | | tional attack on livestock diseases and 
it, is in| M conducted a wide range of scientific 
nforms.| | work to improve livestock and their 
nt pur|§ products. Besides being the oldest 
bureau of the Department of Agricul- 
ture, the BAI has been directed by only 
— four chiefs during the 60 years. Dr. 
. BA. W. Miller, the present chief, is a 
—_ veterinarian, as have been his predeces- 
Pye sors—Dr. D. E. Salmon, Dr. A. D. 


i Melvin and Dr. J. R. Mohler. 
ur if t @ Commenting on the Bureau’s current 


ursdaily @ functions, now closely geared to the 
’ E war effort, Dr. Miller pointed that 
aan WG disease control, though often an unob- 





: to Pl & trusive service, makes possible the con- 
wing the tinuous large production of food-pro- 
achin "F ducing animals. Confidence in ability to 
the basi keep livestock healthy also encourages 
ided that owners to build up supplies of breeding 
available, 


animals that will later be available for 
is shouli § reestablishing the herds and flocks of 
quipment § war-torn countries. 





cnow, for é A 

vance re § Fight Against Diseases 

oak Comparable data and estimates indi- 
ve 1 F cate that during the last 60 years losses 

for the f h = : f ; : 

chess’ al from most of the serious infectious 

it lead ' livestock diseases have been reduced 
aa two-thirds or more. Bureau officials cite 

= the following results of several exten- 

e pictures. : os aa : 

sive veterinary activities conducted in 

e Of the cooperation with the states and live- 

dered. EB stock owners: 

nase is of 





Contagious pleuropneumonia of cat- 
tleeradicated completely; foot-and- 
mouth disease—all of seven outbreaks 
eradicated completely; European fowl 
pest—one outbreak eradicated com- 
pletely; cattle tick fever—eradication 
more than 99 per cent complete; tuber- 
culosis in cattle—reduced from a na- 
tional average of 5 per cent to $.2 per 
cent, a decrease of 96 per cent; hog 
cholera—controllable by preventive ser- 
umtreatment; losses reduced at least two- 
thirds; common scabies of cattle—prac- 
tically eradicated; sheep scabies—losses 
reduced more than 90 per cent; glanders 
and dourine (horse diseases)—practi- 
cally eradicated. 


_ Within the last ten years, two other 
important diseases, bovine brucellosis 
and pullorum disease, have likewise un- 
dergone veterinary attack, resulting in 
substantial reduction of both maladies. 
Other extensive veterinary services 
include federal meat inspection. 
The Bureau’s scientific studies of 
livestock breeding, feeding, and man- 
agement, conducted largely at experi- 
Mental farms, have resulted in several 
new breeds and types of livestock and 
Poultry, and methods of getting more 
Products for feed used. The Bureau’s 
overies and services provide the 
is for several hundred scientific and 
r papers a year. 
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RMOUR AND COMPANY, a pioneer in the employe suggestion system, 
has made thousands of its employes job-conscious by bringing their 
ideas to reality. 

Given a thorough test during the past quarter-century, the company’s 
suggestion system has proved its value many times in employe-employer 
relationship, officials report. Greater efficiency of operation, a direct result 
of the scores of good ideas continually submitted, has encouraged more 
employes than ever before to participate in the plan. 

The suggestions submitted by the employes go directly to the suggestion 
committee chairman, F. D. Green, whose headquarters are in the general 
offices in Chicago. In this way no valuable ideas are lost along the way by 
premature “weeding.” 

Green has as his advisers all key operating and sales executives of the 
organization. Each idea with merit is sent for final judgment to these ex- 
perts. Thus, every idea is not only carefully considered for use in the plant 
where it was originally conceived, but also for possible use in other Armour 
plants. The suggestion committee has no set financial limit on submitted 
ideas, but considers each individual award from the standpoint of saving 
to the company as well as the initiative and thought put into the suggestion; 
awards are made accordingly. 

For the first quarter of 1944, awards totaling $3,450 were made to 64 
various workers throughout the organization. Because this money is now 
awarded in the form of war savings bonds, the prize winners received a 
bond face value of $4,600. Withholding tax and FOAB on the bonds were 
paid by the company. 

Two recent winners, J. E. Walker (above), chief clerk in the company’s 
smoked meats department, Chicago, who suggested a method for rust proof- 
ing ham and belly defrosting tanks, and Matt Mercer (lower photo), fore- 
man, sewing and laundry division, Chicago plant, who devised a system for 
sewing certain types of sausage bags, won $200 and $500, respectively. 
Shown with Mercer is Jean Harkabus, who is performing the sewing. 





: 
| 


— o 


oS — Pe s 


Pe 


ess 


Sree 


eh me 


ee 
—————__ _— —_ —_ . 


School Trains Youths 
in Meat Operations 


ITH the pool of skilled workers 
in meat plant operations drained 
practically dry, and the manpower 
shortage at a dangerous level, meat 
packers and sausage manufacturers 
throughout the nation are confronted 
with the problem of having to employ 
many unskilled and semi-skilled workers 
in the future for responsible posts which 
require highly trained and experienced 
employes. 
One metropolitan city which has 
found a partial solution to this problem 


is New York, where, through its re- 
cently established Food Trades Voca- 
tional high school, boys in their teens 
are being trained as apprentice workers 
in meat plant and affiliated operations. 

This school, which has developed un- 
usual and unique vocational training 
courses, was founded in 1938. It is the 
result of 15 years of constant crusading 
by Jacob Simson of the New York voca- 
tional school system, who insisted that 
a special trade school was needed for the 
food industry. Once established, the 
school proved a huge success, and now 
hundreds of students are enrolled an- 
nually. 


In three years, the school turns inex- 
perienced youths into proficient packing 












































AT 60% TO 100% CAPACITY 


With the Votator it is easy to synchronize lard processing 
with rendering and filling operations — without affecting 
efficiency of operation or quality of the product. By means 
ef the simple by-pass regulator shown above, reduction in 
the rate of flow can be made without changing operating 
pressure or pump speed. This convenience makes it possi- 
ble to reduce the Votator’s capacity as much as 40% and 
still maintain the unexcelled lard texture, plasticity and 


color for which Votator is famous. 


Send for the booklet 


describing the Votator’s many refinements now. Write 
The Girdler Corporation, Votator Div., Louisville 1, Ky. 





* Trade Mark Registered U. S. Patent Office 


A CONTINUOUS, ENCLOSED 


LARD PROCESSING UNIT—A GIRDLER PRODUCT 
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plant workmen. To be eligible to 

the boys must live in New York and 
must have completed one year of 
school. Tuition and materials are 
the unit being part of the city’s publie 
school program. The ages of the y 
men range from 14 to 18 years, Classes 
begin at 8 a.m. and continue until 24 
p.m. The same recreational Activities 
have been established in the school g 
are carried out in the city’s other high 
schools. 

Half of the students’ time is spent 
with regular high school subjects such 
as English, mathematics and hi 
The rest of the time is devoted to actu) 
meat plant operations. The student 
study the preservation of meat, the use, 
of refrigeration and how to manufae. 
ture sausage and ready-to-serve-meaty 
gaining a concrete background for, 
meat trade career. 

The knowledge of grading, sorting 
and inspecting meat is not mergy 
taught from books, but by the actyj 
handling of samples. Science igs dj. 
cussed in classes teaching chemistry ¢ 
foods. The boys make laboratory tests, 
learn to use microscopes and are thor. 
oughly educated in the pure food laws, 
Visits are made to local abattoirs and 
packing establishments where manage. 
ment extends full cooperation to th 
students by permitting them to see th 
full scale operations of the things they 
have learned in the class room. 

But the training doesn’t stop there, 
It goes into the merchandising phases 
of the meat packer’s business, where 
the students are taught techniques of 
selling, the study of markets and th 
most effective ways to enlist various 
advertising media. 


Management Training 


These meat plant workers of the pres- 
ent and future are also instructed in 
general management policies, how t 
buy, how to control costs and how t 
keep records. Their complete training 
qualifies them to accept work in almost 
any phase of meat packing operations. 
During their spare hours, approximately 
90 per cent of them work in surround 
ing meat plants or local butcher shops. 
They are encouraged by their teacher 
to do this to gain practical experience, 
and the activity also gives them a smal 
weekly income. 


At the end of three years of training 
and schooling, the board of education 
grants the students an accredited high 
school diploma. It has been 
edged that three years of this training 
program is equal to more than the sam 
number of years of work in a meat plant 
because the graduate has been schoolel 
in all branches of the meat packing bus 
ness while the average employe 
becomes skilled in only one phase 
the work. 


Other studies in food technology # 
taught at the school; the students mY 
select courses in baking, cooking, # 
grocery merehandising, as well &® 
meat packing and allied fields. There # 
an educational committee consisting 

(Continued on page 28.) 
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ACCURATE TEMPERATURE STOPS FLUCTUATIONS 


190° 


8 


Pie 


HEATERS 


The National Provisioner—May 27, 1944 


160° 
150° 153° 158° 150° 


The world’s fastest principle for heating water! STEAM is 
injected directly into the water—under POSITIVE PRES- 
SURE AND TEMPERATURE CONTROL. Water is heated 
instantly through blending with the steam, within the scien- 
tifically designed injection chamber of the Red Flash Heater. 
Smooth, quiet operation is obtained by smart new engineer- 
ing. No storage tank is required . . . Reduces investment cost 
—protects profits. Amazing efficiency of direct heating assures 
lower operating costs—savings up to 35%-— cuts mainte- 
mance costs—saves labor—eliminates costly tank repairs 
and replacement expense. 


PICK MANUFACTURING COMPANY 


WEST BEND, WISCONSIN 


e 
Mail Coupon for Details 


PICK MANUFACTURING CO., West Bend, Wisconsin 
Please send more information on PICK RED FLASH HEATERS. 


Name 














State Kind of Busi 
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Steel Cut to Close Tolerance. 
Experienced crews manning 
high-speed friction saws, giant 
shears and other metal-working 
machinery quickly turn out steel 
—cut, formed or otherwise pre- 
pared to your requirements. 
Steel that is cut to exact specifi- 
cation eliminates scrap—frees 
man-hours for more production. 


Any Shape Expertly Flame Cut. 
Skilled operators and modern equipment 
combine with ever-present Ryerson 
stocks to give accurate flame cutting— 
prompt delivery. Almost any shape no 
matter how intricate can be cut by flame. 
You save the expense of forging or cast- 
ing and gain the added strength of rolled 
steel. 


Metallurgical Help For Steel 
Problems. Ryerson engineers and 
metallurgists are experienced in 
serving customers in every branch 
of industry. They have a genius for 
solving problems pertaining to steel 
application, heat treating and fab- 
rication and you can depend on 
them to work with you whenever a 
difficulty arises. 





Speedy Delivery Without An Expe- 
diter. Every man and woman in our 
eleven strategically-located plants knows 
the meaning of the word rush! The Ryerson 
organization is geared to getting your steel 
delivered in the shortest possible time. 
Get in.touch with your nearby Ryerson 
plant when you need steel. 
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STEEL IN STOCK 
FOR IMMEDIATE SHIPMENT 


BARS 


All types and sizes of carbon and 
alloy bars . . . Allegheny stain- 
less, tool steel . . . hot rolled, cold 
finished, heat treated. 


SHEETS 
Allegheny stainless and more 
than 17 other types of sheets. 
PLATES 
A wide range of sizes and analyses 
prepared to your specifications, 
STRUCTURALS 
All standard sizes and shapes... 
cut to your order, punched, flame 
cut, or otherwise prepared. 
TUBING 


Both mechanical and boiler tub- 
ing in all standard sizes. 


Strip Steel - Shafting - Reinforcing 


4-Way Floor Plate - Bolts - Nuts 
Rivets + Etc. 


Joseph T. Ryerson & Son, Inc. 


Plants: 
CHICAGO...... 16th & Rockwell Streets 
MILWAUKEE........ 320 So. 19th Street 
ST. LOUIS.............5 Clinton Street 
DETROIT........ 1600 E. Euclid Avenue 


CLEVELAND... .E. 53rd & Lakeside Ave. 
CINCINNATI. . Front St. & Freeman Ave. 
ee 40 Stanley Street 
BOSTON. .3rd & Binney Sts., Cambridge 
PITTSBURGH......... .330 Grant Street 


Plant: Carnegie, Pa. 
PHILADELPHIA... . 5200 Grays Avenue 
JERSEY CITY....... 203 Westside Avenue 
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Protect Coal Stockpiles 
By Sealing Air Pockets 


The danger of spontaneous combus- 
tion in sizable coal stockpiles is an ever 
present one, yet packers can minimize 
this hazard by observing a few safety 
rules. Most of these precautions stem 
from the basic fact that coal must have 
oxygen before it will burn. 

For this reason, efforts should be di- 
rected toward excluding air from coal 
stockpiles. If this is not done, “pock- 
ets” within the pile may generate coal 
gas which ignites when temperatures 








“FEVERISH” COAL PILE IS MENACE 


become high enough. Perhaps the sur- 
est way to exclude air is to cover the 
stack with a coating of asphalt, which 
should be sprayed on in sufficient thick- 
ness to preclude the likelihood of rup- 
ture by the elements. This covering 
should be inspected frequently since it 
loses its value when broken. 

To prevent the base of the pile from 
sagging, which may lead to pockets, 
coal stored outdoors should have a firm 
foundation. Concrete or some similar 
material is recommended. Lacking 
these, it is best to select a plot of solid 
ground, staying clear of more porous 
foundations. 


Stack Coal in Layers 


The method of stacking is important. 
The coal should be put down several 
layers to a pile with each layer pressed 
as compactly as possible. Heavy rollers 
perform this function satisfactorily. 


Stockpiles should be as limited in size 
as practical. The Bureau of Mines con- 
siders 12 to 15 ft. the maximum safe 
height, although this is not an inflexible 
tule. The practice of shaping coal piles 
conically has declined in favor during 
Tecent years. Standard practice is to 
level off the top in plateau style, retain- 
ing Just enough downward slant to per- 
mit rapid shedding of rain. 

Checking internal temperatures reg- 
ularly is another important precaution. 

ais can be accomplished by driving a 
Pipe into the pile at various points and 
iserting a thermometer. A device em- 





bodying this principle is now being 
marketed commercially. Readings of 
120 degs. F. indicate danger; higher 
temperatures call for immediate action 
since fire may break out at any moment. 


A haze emanating from the coal pile 
usually indicates a fire. In most in- 
stances it is necessary to shift the pile 
to get at the burning coals. If the blaze 
is localized, it may be feasible to insert 
a wide diameter pipe into the center of 
the burning section, if it can be located, 
and pump in water. Showering the en- 
tire pile with water is seldom effective, 
since little of the moisture penetrates 
to the deeply seated burning area. 

Generally speaking, the finer the coal 
the greater the danger of spontaneous 
combustion. Screenings of % in. top 
size to zero bottom can be especially 
dangerous. In the past, coal of this type 
was often stored under .water—a prac- 
tice now seldom followed. Unwashed 
coal, since it contains relatively large 
amounts of dust as well as some foreign 
matter, is more subject to accidental 
fire than coal which has been cleaned. 


HOLD THAT STEAM! 


Those puffs and eddies of steam that 
dance gaily around packinghouse sky- 
lines may make it appear that the 
power plant force is composed of busy 
little bees but they represent a serious 
waste of fuel. Steam blowing about the 
skyline means one thing: A loss of heat 
and fuel that should be put to work in 
the plant. Every puff used is that much 
live steam saved. Whether the skyline 
decorations are exhaust steam, flash 
steam or process vapor, they have been 
made with fuel burned in plant boilers. 
When the packer stops to realize that 
in every pound of skyline steam there 
is only a trifle less heat than in the 
steam leaving his boilers, he. will prob- 
ably feel inclined to take a stroll of 
inspection around the plant to see 
whether there are any leaks that should 
be plugged up in the interest of effi- 
ciency and economy. 


PROPER USE OF GAS MASKS 


Every packinghouse employe who 
may be called upon to don a gas mask 
in the event of a break in the refrigera- 
tion lines should be properly instructed 
in its use, according to B. J. George, in- 
dustrial engineer, Kansas City Power 
& Light Co., Kansas City, Mo. A well- 
trained employe who has confidence in 
a gas mask will immediately put on the 
mask, adjust it, test it and continue to 
use it until the danger is past. 

He will make sure the mask fits and 
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is properly adjusted before entering 
the gaseous atmosphere. He will not 
pull the head harness up too tightly, 
nor pull one strap more than its mate. 
A properly adjusted mask should not 
be uncomfortable. 


Upon entering a contaminated region, 
the mask should be tested for proper 
operation. If gas is experienced, most 
likely the cause is a defective canister 
which should be immediately replaced 
with a new one. 


Odor, taste, and eye, ear, nose or 
throat irritation indicate a leakage or 
that the canister is “dead”. It should 
be remembered that the usual gas mask 
does not create oxygen; hence it will 
not protect the wearer against asphyxia- 
tion where there is insufficient oxygen 
to sustain life. Therefore, it is wise to 
proceed cautiously for the first few 
minutes and upon the first indication 
of suffocation withdraw from the dan- 
ger area. 


A mask should always be used 
promptly in all but minor leaks. Long 
exposure to even slight concentrations 
may be toxic. The ordinary mask is 
safe in ammonia atmospheres up to 3 
per cent. The human body usually can- 
not stand more than this proportion. 

Ammonia causes slight symptoms af- 
ter exposures for several hours in con- 
centrations of 0.01 per cent (100 parts 
per million). Concentrations of from 
0.03 to 0.05 per cent can be inhaled 
for one hour, while concentrations of 
from 0.25 to 0.45 per cent are dangerous 
in from one half to one hour. Exposure 
to a concentration of 0.5 to 1 per cent 
may be rapidly fatal. 


SMOKEHOUSE COILS 


Since there is less heat in condensate 
than there is in steam, most rapid heat 
transfer is obtained in the smokehouse 
when the rising air contacts coils ex- 
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posed only to steam. Positive drainage 
of the condensate is obtaining by using 
short length coils which are properly 
pitched. There will be no air binding in 
the type of coil shown here and heat 
transfer will be at maximum rate. Air 
will collect at the highest point, from 
which it may be vented. 


Get in the scrap! Comb your plant for 
unused materials and equipment. 
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Recent Orders by 
War Agencies 











CANS.—Several changes in WPB’s 
can order, mostly of a technical nature, 
have been announced. Included is a 
provision prohibiting the sale or deliv- 
ery of any product packed in cans for 
use on vessels under the War Shipping 
Administration unless authorization to 
acquire cans for this purpose has been 
obtained on Form WPB 646. Another 
provision states that metal cans made 
of waste are covered by the restrictions 
of the can order. All pails and drums 
made from blackplate, 29 gauge or 
lighter, and any container closure or 
fitting made from tinplate, terneplate, 
blackplate or waste also are covered by 
the order. 


SUSPENSION ORDER PROCEED- 
INGS.—Two alterations were made this 
week in the rules governing OPA’s sus- 
pension order proceedings. The first pro- 
vides that no notice of hearing requires 
a respondent to file a formal request for 
a hearing. Previously, if the notice was 
served at least 10 days before date set 
for hearing, it might provide that the 
hearing would be held only if the re- 
spondent served the district enforce- 
ment attorney with a request for it, 
stating the general nature of his de- 
fense. Now the hearing will be auto- 
matic. The second change provides that 


the hearing commissioner is no longer 
authorized to strike out a witness’ testi- 
mony if the witness refuses to answer 
any question that has been ruled proper. 


IDLE MACHINERY CEILINGS.— 
Provisions of the regulation governing 
prices for special sales of idle or frozen 
materials have been extended to include 
idle machinery, tools and other assem- 
bled industrial parts, OPA announces. 
The action transfers coverage of these 
idle machinery articles from the regula- 
tion establishing prices or machines and 
parts and machinery services, which re- 
quires a person who does not ordinarily 
sell machines and parts to apply to OPA 
for determination of a maximum price. 
No change in prices will result. 


EMPLOYE LUNCH SUGGESTIONS 


Meat plant officials concerned with 
the nutritional adequacy contents of 
employe lunch boxes, in view of their 
direct relation to productive efficiency 
and worker attitudes, can now secure 
direct help from government sources in 
improving these home-packed meals, 
through a new ‘program announced by 
the industrial feeding division of the 
Civilian Food Requirements Branch, 
War Food Administration. Suggestions 
on a variety of nutritious cold lunches 
for war plant workers have been pre- 
pared by the WFA, including a check 
list of the “basic 7” foods. 





Amendments to Ratiog 
Orders Announced 








More beef for use in making ham. 
burger and sausage has been 
available on a point-free basis 
action taken by the OPA late this week 
in Amendment 30 to Revised 
ment 1 under RO 16, effective May 2% 
The amendment eliminates the five jy. 
tion points per pound previ 
charged at the trade level for CaTcasses 
of stags and block bulls. 


In connection with this action, t) 
definition of hamburger was ¢ 
so that there would be no questi 
about inclusion of stag and block by 
meat in point-free hamburger meg 
Hamburger is now defined ag meg 
“ground from beef (excluding hey 
meat), having a zero point value an 
from beef fat.” 


In another recent action, OPA g. 
nounced a schedule of fees to be paid 
to banks for handling ration token 
Effective as of February 17, 1944, whe 
banks distributed their first ration tp. 
kens, the fees were fixed after consults. 
tion with the American Bankers Aggp. 
ciation committee on ration banking be. 
cause, until now, the schedule of rein. 
bursement to banks did not include fees 
to cover the cost of issuance, deposit, 
verification and storage of tokens or 
the issuance, in some cases, of a ration 
check. They range from ‘4c to 5e. 
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SAUSAGE MEAT TRUCKS | quick sipMeNt ok 
e 
built by ST. JOHN for long | AN M. R. 0. RATING 
° in. Specifications : 

service and low cost-in-use | jouien ww 
THE ST. JOHN NO. 50 SAUSAGE MEAT TRUCK is low . 

egouah to tt under grinder of mizer, and the wheclerrangement | Overall Width... .. WK" 

Fenforced and all eame are, welded, Except for Tanning eer, ‘he | Overall Height... 24" 

price... ptain | Inside Body Length.........60” 

wi lin bearing Inside Body Width... i’ 

acne | Inside Body Depth... 1m" 

pila bering Capacity (cu. ft) ...........04 

atin Jeeee ........0i 12's" 

TREAD WHEELS, | Casters (2)... fang 

load whesls only | Weight (Ihs.)............ 28 
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ST. JOHN EQUIPMENT AND 
CONCO UTILITY HOISTS 
ROBBINS & MYERS BEEF HOISTS 
CONTINENTAL MOTORS 

ALLEN-BRADLEY CONTROLS 


KLEEN-KUT MEAT GRINDERS AND BAND SAWS 


E.G. 


316 S. LA SALLE ST. 
CHICAGO (4), ILL. 


For Details and Prices of Other St. John 
Equipment Write E. G. James Company 


JAMES COMPANY 





















Phone HARRISON 9066 
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Improved Packing 
with LIXATE BRINE 


and Salt Savings up to 20% 


1. AUTOMATIC SAV- 


INGS are yours with Inter- 
national’s exclusive Lixator 
for automatic production of 
100% saturated brine of 
crystal clarity. It cuts costs 
- using up to 20% less 
salt; utilizing inexpensive 
Sterling Rock Salt. And no 
heavy investment on your 
part is required. Shown 
here is the Lixator that’s cut- 
ting costs for Parrott Pack- 
ing Co. in their modern a 
plant at Ft. Wayne, Ind. LIXATE BRINE ORDINARY BRINE 


2. COMPARE! Of vital importance to 
meat packers is the crystal clarity of Lix- 
ate brine compared with ordinary brines 
as shown above. The chemical purity of 
Lixate brine assists in eliminating any 
trace of bitterness in flavor of cured meats. 
Its bacteriological purity aids in reducing 
FLEXIBLE HOSE spoilage to a minimum. 


e ak 3. INSTANTLY ON TAP... Lixate 
& ' : brineeliminates production interruptions. 
a foe : Piped to wherever you use brine in your 


PICKLING TIERCES plant, it saves the time and labor of trans- 
: porting dry salt and mixing brine. No salt 


FLOW SHEET SHOWING LIXATOR FOR MAKING SWEET PICKLE IN MEAT PACKING PLANT : wasted through dissolution in storage and 


. handling in wet containers. 























ae ee 


SAVE: 


Free Booklet shows how to Cut Costs! | 
36 fully illustrated pages crammed with | 
facts, formulas, brine tables, Cee. & 
illustrations. Send for your copy today 
4. ALWAYS SATURATED! Make or request an International field engineer | ‘> | 
salometer tests at any time... Lixate to visit your plant. You'll not be obli- hr | 
brine is always 100% saturated in con- gated in any way. 
trast with ordinary brine. Thus, desired international § Sele Company, Inc., | 
> - pt. NP-5, Scranton, Pa. 
brine strength is assured when you —_ (1) Send free copy of “The Lixate Process for Making Brine.” | 
Lixate brine. Remember ...a definite C) Have your field engineer call. 
volume of brine draw- pea 
off always means a defin- Firm 


ite quantity of salt. | Street 


| 
CN ern erm 


FLUXATE Boece 


for making brine 








INTERNATIONAL SALT COMPANY, INC. 
Dept. NP-5, Scranton, Pa. 





The National Provisioner—May 27, 1944 Page 21 








| 
| 
| 


Fs re Pet Seem SY 





Page 22 The National Provisioner—May 27, 1 








SCIENTIFIC 
RESEARCH 






ESSENTIAL FACTORS 


THAT WorK TOGETHER 










QUALITY 
INGREDIENTS 





TO PRODUCE 


RELIABILITY 


Technical knowledge properly ap- 
SERVICE plied through scientific research 
plus the use of quality ingredients 
become cog-wheels that pull to- 
gether in creating Fearn superior ma- 
terials for Packers and Processors. 


Consult your Fearn Representative. 
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" YRNIN LAADTATOTIPS, Le. 
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Personalities and Events 


if the Week 


@ Jerome M. Ney, a business man with 
20 years’ experience in the department 
store field, was recently appointed act- 
ing assistant deputy administrator for 
OPA rationing. Ney succeeds James E. 
Kelley, resigned. He will be OPA’s 
operating head for rationing in the 
Washington headquarters office. 

@ George W. King, 69, for many years 
a prominent figure in the meat packing 
industry in Montreal, died at his home 
in Outremont, Que., May 16. King, a 
native of Ogdensburg, N. Y., began his 
meat industry career with Gunns Lim- 
ited, Toronto. 

@ Elmer E. Moffitt, 62, who retired 
from John Morrell & Co.’s Sioux Falls 
plant in December, 1943, died recently. 
He was formerly a foreman of the beef 
and sheep kill department. 

@ J. J. Burnette, 71, senior member of 
the Burnette-Carter Co., livestock com- 
mission firm, Memphis, Tenn., died May 
21. Burnette, who helped to organize 








the Memphis Packing Co. during World 
War I, founded the Burnette-Carter Co. 
16 years ago. His wife, a daughter and 
two sons survive. 

® Harry H. Dudgeon, 52, assistant audi- 
tor of the Chicago plant of Swift & 
Company, died recently at his home. 
Dudgeon, who worked in the invoice, 
stock keeping and bookkeeping depart- 
ments over a period of years, joined the 
organization in 1918. 

®@ Ronald I. Sieben, former employe of 
the Rath Packing Co., Waterloo, Ia., 
now stationed at Fort Leavenworth, 
Kans., in recreational work, has been 
promoted from captain to major. 

® William V. Glick, for 19 years affili- 
ated with the sales department of the 
Hygrade Food Products Co., Pittsburgh, 
Pa., will resign June 3 to establish his 
own food brokerage business in Miami. 
® Glenn B. Holden of Washington, Ia., 
was reelected president of the lowa Re- 
frigerated Locker Association at the an- 
nual convention, held in Des Moines. 
Carl Hinricks, L. C. Shellabager, Max 
Green and Henry Hackert were re- 
elected vice presidents, and Everett H. 
Shaw was reelected secretary-treasurer. 





o 
D. E. 
NEBERGALL, 
PRESIDENT, 
D. E. 
NEBERGALL 
MEAT CO., 
ALBANY, ORE. 


+ 


D. E. NEBERGALL, president of 
the D. E. Nebergall Meat Co., Al- 
bany, Ore., was born on a farm in 
Illinois in 1875 and started his ca- 
reer in the meat industry 12 years 
later when he bought a fat heifer 
while attending a farm sale with 
his father. When his father asked 
him why he had bought it, young 
Nebergall replied, “The heifer sold 
for less than she was worth.” Later 
he sold the heifer for a 25 per cent 
net profit, much to the satisfaction 
of his father. 


In his late teens, Nebergall went 
to work for a retail butcher as a 
buyer, slaughterhouse helper and 
Sausagemaker’s helper, learning to 
cut meat when he had any extra 


| 





Know Your Fellow Packers .. . 


time. “Those were the days,” he 
recalls, “when you worked 100 
hours a week or more, and no time- 
and-a-half for overtime.” After 
learning this phase of the business, 
he went to work as a salesman for 
one of the larger packers, later be- 
coming a branch house manager for 
the concern. 


In 1911 he took his family to Ore- 
gon, located a job at $15 a week 
and a few weeks later bought a 
small meat market, where he im- 
mediately installed sausage equip- 
ment, curing vats and a smoke- 
house. From this modest begin- 
ning, the business grew steadily. 
Today the company has two mod- 
ern plants—one at Albany, Ore., 
and the other at Eugene. 

A brother, H. L. Nebergall, man- 
ages the Eugene plant and two 
sons, D. O. and R. A. Nebergall, 
and a daughter, Mrs. Leslie Zol- 
skey, are active in the management 
of the Albany plant. As a hobby, 
D. E. Nebergall personally super- 
vises an extensive stock ranch, lo- 
cated near Albany, keeps a good 
saddle horse for his own use, usual- 
ly gets his limit of game in open 
season, and devotes the rest of his 
time, as he puts it, trying to keep 
out of work. 





National Provisioner—May 27, 1944 








2,000,000th POUND OF FAT 


Mrs. Charles E. Zimmerman of Nutley, 
N. J., deputy commissioner and salvage 
chairman of the Girl Scouts, turns in used 
household fat te meat dealer Richard Hen- 
driks, while Lloyd Wean of Swift & Com- 
pany (center), stands by ready to take the 
fat, which will bring the total amount col- 
lected by his company in New Jersey up to 
2,000,000 Ibs. Most of the fat turned over 
to the company was in 1- and 2-lb. cans. 





Among the principal speakers was 
Harry L. Parish, secretary of the On- 
tario Frosted Food Locker Association 
of Toronto, Ont., who said that Canada 
has 350 locker plants as compared with 
575 for Iowa. 

@ The Eastern Meat Packers Associa- 
tion, of which Walter E. Reineman, 
Pittsburgh, is president, has asked the 
Association of American Railroads and 
the American Hotel Association to co- 
operate in restoring meats, most of 
which are now point-free, to their 
menus. The help of the National Live 
Stock and Meat Board was also asked. 
@ A new packing plant is being erected 
at Vernon, Calif., for the State Packing 
Co. at a cost of $35,000, it is reported. 
@ An auction sale of meat plant equip- 
ment will be held Monday, June 5, at 
1 p.m. on the premises of The Routh 
Packing Co. at Logansport, Ind. A wide 
variety of equipment is offered. 

® Robert Wallace Clausen, 46, OPA 
business analyst, Washington, D.C., for- 
merly a branch house manager of Ar- 
mour and Company, at Columbus, Ohio, 
died May 22. Clausen, who started his 
career with the concern as an office boy, 
was on the board of district managers 
in 1936. 

@ Stressing to housewives that al- 
though most meats are now ration-free, 
there may be times, due to the require- 
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ments of the armed forces, when they 
can’t get the exact cuts they desire, the 
announcements made on the AMI “Life 
of Riley” radio program on May 21 
suggested that they plan their meals 
around the meats in best supply. The 
announcements emphasized the avail- 
ability of sliced and slab bacon, pork 
sausage, frankfurters and the wide 
variety of cold cuts. 

@ D. W. Breese, beef department, John 
Morrell & Co., Sioux Falls, S. D., re- 
cently spent several days at the com- 
pany’s eastern plants. 

@ Endorsing a recent request of the 
United Farmers of Alberta, who sug- 
gested enlisting the aid of units of the 
Canadian home défense army to help 
out in meat packing plants throughout 
Canada, packers of Kitchener, Ont., in- 
cluding J. M. Schneider, Ltd., Burns & 
Co., Ltd., and the Kitchener Packing Co. 
reported they had positions ready for at 
least 200 men. 

® Officials of Armour and Company’s 
unit at Spokane, Wash., with a small 
group of Spokane business and indus- 
trial leaders, have launched a campaign 
urging employes to agree to increase 
payroll deductions from 10 to 15 per 
cent for the purchase of war bonds. 

@ In reporting the death of Louis C. 
Raschke in the May 6 issue, it was in- 
correctly stated that he was formerly a 





Iowa Packing Co. Employes 
Out to “Grow More in ‘44” 


Nearly 1,100 employes of the Iowa 
Packing Co., Des Moines, Ia., are par- 
ticipating in a victory garden campaign 
to “Grow More in ’44,” E. F. Kadera- 
bek, manager, reports. A seven-acre 
plot, plowed and harrowed, has been 
provided by the company to accommo- 
date employes who have limited or no 
garden space near their homes. Em- 
ployes are being supplied with garden- 
ing advice and information by the com- 
pany. “We have stréssed the need for 
more victory gardens among employes 
this year,” Kaderabek said. “In joining 
the ranks of victory gardeners our em- 
ployes are supplementing their daily 
wartime job of processing and distribut- 
ing food to the armed forces and the 
home front. They’re leveling a double- 
barreled attack on the food front.” 





manager of Pfaelzer Brothers, Chicago. 
Raschke at one time was employed by 
Louis Pfaelzer & Sons, which was 
owned and operated by the grandfather 
of Ellard Pfaelzer. The concern is no 
longer in existence. 

@ More than 40 calves, steers and sheep 
escaped without injury when fire broke 


out at the Denholm Packing Co., Pitts- . 


burgh, Pa., causing $5,000 damage. 

@® Malnutrition is almost as prevalent 
among the rich as among the poor, J. A. 
Dalve, chief chemist of the Kroger Food 
Foundation, declared recently in an ad- 
dress in Cincinnati. He said that in the 
family income group between $1,000 
and $2,000, 56 per cent of the families 
are under-nourished, while of all fami- 
lies having incomes over $2,000 a year, 
49 per cent show malnutrition. 

@ Robert Edbauer, operator of a 
slaughterhouse at Buffalo, N. Y., which 
has been closed for over two months be- 
cause of a controversy he had with the 
OPA over prices, is retiring from busi- 
ness after serving that community more 
than 20 years. He has sold his plant to 
Aben Lapidas, wholesale beef dealer of 
Rochester, N. Y. The unit, under Ed- 
bauer’s direction, is reopening immedi- 
ately and will remain in his charge until 
Lapidas takes over the plant about 
June 1. 


@ Fire of unknown origin recently de- 
stroyed the hay shed at Swift & Com- 
pany’s plant at Watertown, S. D. 

@ New York visitors during the past 
week included P. C. Smith, vice presi- 
dent, and W. A. Holton, canned foods 
department, Swift & Company, Chi- 
cago. 

@® Canada Packers, Toronto, Ont., has 
1,567 former employes serving in the 
armed forces, 503 of whom are from 
Toronto, it is reported. 

@ G. E. Belloc, beef department, Wilson 
& Co., Chicago, was a visitor in New 
York during the past week. 

@ Bert Kelly, supervisor in the cut meat 
sales department of Armour and Com- 
pany at Pittsburgh, Pa., is in the Co- 
lumbia hospital in Wilkensburg, Penn- 
sylvania. 

@ Pvt. Frank Kiesow, jr., former em- 
ploye in the beef cooler department at 
Swift & Company’s plant at South St. 
Paul, Minn., for 17 years, has been re- 
ported missing in action. 





* Industry Honor Roll ~ 
* 





ESSER, WILLIAM F.—Lieut. wy. 
liam F. Esser, 20, former employe 
in the general office of Swift ¢ 
Company’s plant at South g 
Joseph, Mo., was killed in an gir. 
plane crash May 1 at Mather field, 
Sacramento, Calif. 
HUTCHINSON, F. E.—Capt. F. g 
Hutchinson, former salesman for 
the Rath Packing Co., Waterloo, 
Ia., was killed in action Feb 

5 on the Anzio beachhead in Italy, 


LANDRY, WALTER J.—Sgt. Wal. 
ter J. Landry, former employe a 
the Boston branch house of the 
New England Dressed Meat & Wool 
Co., has been killed in action at 
Bougainville. Landry, who was as- 
sociated with the company for five 
years prior to entering the Army, 
was in the infantry. 

PETERSON, DALE B.—Pvt. Dale 
B. Peterson, 21, former employe of 
John Morrell & Co., Sioux Falls, 
S. D., was killed in action last Sep. 
tember in the North African thea- 
ter, it is reported. Peterson, who 
worked in the trimming, by-prod- 


ucts and sausage departments, 
joined the Army in November, 
1942. 


REIFSNYDER, ROBERT.—SM 
3/c Robert Reifsnyder, 21, former 
employe in the Philadelphia branch 
of John Morrell & Co., Ottumwa, 
Ia., died several months ago as a 
result of burns suffered while on 
active duty with the Navy, it is re- 
ported by the company. 











@ Walter Gallery, 34, assistant chief 
engineer at the Rath Packing (o, 
Waterloo, Ia., and his son, Walter, jr, 
12, were drowned in the Cedar river, 
Waterloo, May 21 in a boating tragedy 
Gallery, commodore of the Waterlo 
boat club, took his cabin launch out 
the river, swollen by heavy rains. Whet 
the motor stopped, the boat became ur 
controllable and went over a power 
dam. The boy was thrown into the river 
and Gallery dived into the water in a 
effort to save him, both losing thei 
lives. 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 
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Refrigeration Engineers 
p . . ie . . , “4, . 
Johns-Manville | 
=. : thuril 
EDITO 
. — f toad | 
inform 
L.. 
ME AT— Weapon of Health Ment 
t in Essential Service on Every Front! man} 
— siona 
- Yes, meat is in there doing a job—a big job tion 
' helping to keep up the strength and the stamina hacte 
f of our fighting men. That's one of the reasons ; 
" why we've got to accept rationing in stride- give 
‘i y rr why we've got to see that they get all the meg In 
, Le they need. This means tightening up the belr— treat 
loosening up the purse and buying all the War Bonds and sen 
j Stamps we possibly can. To help see to it that our men get their sevel 
HN meat in good condition, Adler Company is increasing its be ha 
B efforts not only to supply all needed stockinettes, but also to : 
; supply the best stockinettes made. Let us discuss your needs, ~ ; 
, as 
i the : 
; ‘ TI 
H cnicage !- SELLING AGENT FOR 7 
& 22 w. Adams aa STOCKINETTES MADE BY po 
5 2 . S 
) THE ADLER CO, butt 
f : CINCINNATI, OHIO food 
‘ Here are a few of the outstanding reasons why ¥ 
‘ Johns-Manville Rock Cork is specified by so bs ers 
: many leading refrigeration engineers: a step 
; BASICALLY MINERAL— Rock Cork is made of roon 
r mineral wool with a waterproof asphaltic binder. or s 
RESISTS MOISTURE ABSORPTION—Rock Cork mad 
is thoroughly sealed against air and moisture in- of 8 
: filtration, thus =. the direct cause of , 
® most insulation failures. O 4K W M k 
: SANITARY—Rock Cork will not harbor vermin, ne oure ay to ake 
and cannot support the growth of mold or 
i bacteria. | 
LOW CONDUCTIVITY—Rock Cork’s rating is less G ampreis L | st L on g er! D 
i than 0.33 Btu per sq. ft. per deg. F. temperature hav 
A neg lg A per hour at mean tem- It is wise economy to take good care of your aluminum and lari 
TIGHT JOINTS—This unique advantage of Rock — oe tage q r —— they = ay ve wey ay An 
Gest ts made ible by the fibrous nature of usefu. service. » inc eaning t em or instance, on't ta e kno 
the material. iene chances by using raw alkalis or wire brushing either of which ont 
may attack or abrade the metal surface. Instead, use the 
STRUCTURALLY STRONG Rock Cork may be SAFE Ockite way, 
be sawed and worked with ease on the job. Ca 
i Rock Cork has proved successful through years Whether you clean these tone 
4 of service. Many installations are still effective sticks by tank, machine or ASK US ABOUT CLEANING 1 
today even after 35 years’ use. For more facts, onc ttangian. + method, , 
write for brochure DS-555, Johns-Manville, 22 there are available special- Hog Dehairing Machines ing 
East 40th Street, New York 16, N. Y. ized Oakite materials that . . ° 
. will help you remove grease Cutting Tables 
ay Pn and fats FASTER, EAS- . 
4 > IER ... quickly, SAFELY Conveyors 
MADE IN SHEET restore gambrels to clean, ° : 
AND PIPE 5 bright condition. Smoke House Drip Pans 1 
COVERING FORM ) | ) Cutters, Grinders pe 
— Uns om 17-Page Digest Mixers, Kettles : 
. P . . e 
Baas ... gives details on this and 
J i 58 other sanitation and Trolleys, All Types oe 
id os maintenance jobs. Write | Sticks 
JM Johns-Manville for YOUR FREE copy! Gane y 
a | a | 
i ROC # OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, N. Y. 
ny Technical Service Representatives in All Principal Cities of the United States and Canode 
¥ 
5 
; ton fee | 
/ OAKITE CLEANING 
é atin eid tavict ily 100 eviny tikasesaeeeoue fu 
‘ 


v2 


The National Provisioner—May 27, 1944 


re 





PROCESSING au 





TANG IN THURINGER 


An eastern sausage manufacturer 
wants to know the origin of the “tangy” 
flavor characteristic of some types of 
thuringer. He writes: 


EDITOR THE NATIONAL PROVISIONER 
oap ett Matte"thariagers Wes have’ bose 
informed that it is due to fermentation. 

L. B. Jensen says in “Microbiology of 
Meats” that the flavor is formed by 
many species of Lactobacilli and occa- 
sionally Leuconostoc. Chance inocula- 
tion is responsible for the lactic acid 
bacteria present and, of course, does not 
give uniform results. 


In U.S. Patent 2,225,783, sausage 
treatment with Lactobacilli, L. B. Jen- 
sen and L. S. Paddock set forth that 
several species of Lactobacillus could 
be made into starters in milk and added 
in 1/16 to 1 per cent of starter at the 
last mixing operation before stuffing 
the sausage. 

They pointed out that controlled in- 
oculation is indicated for meat foods, 
as well as for manufacture of cheese, 
butter, margarine, sauerkraut and other 
foods where it is now used. With start- 
ers for bacteria-flavored sausage, many 
steps in processing, such as green 
rooms, smoking, etc., could be eliminated 
or shortened and the product could be 
made uniform without a great amount 
of shrink. 


PREPARING DUTCH LOAF 


Distinctive flavor and appearance 
have earned Dutch loaf consumer popu- 
larity wherever it has been introduced. 
A midwestern meat processor wants to 


know how the product is made. He 
writes: 


EDITOR THE NATIONAL PROVISIONER: 
Can you send us formula and processing direc- 
tions for producing a quality Dutch loaf? 


The following meats are used in mak- 
ing Dutch loaf: 


60 Ibs. lean pork trimmings 

10 Ibs. smoked bacon ends or pork cheeks 
25 Ibs. fresh boneless veal 

5 lbs. fresh hog livers 


The lean trimmings and fresh veal 
are ground through the %»-in. plate 
and hog livers and smoked pork cheeks 
or bacon ends through a very fine plate. 
Meats are mixed together with 8 to 
10 per cent ice and following seasoning 
and curing ingredients: 


3 Ibs. salt 

3 oz. sodium nitrate 

2 Ibs. onion juice 

5 Ibs. binder 

6 oz. Worcestershire sauce 
9 oz. special loaf seasoning 


Loaf products should always have a 
full, well-balanced flavor. In order to 
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achieve such “taste-appeal” consistently 
and conveniently, many loaf manufac- 
turers use ready-prepared or specially- 
prepared seasonings, as manufactured 
by reputable firms, in making their 
products. Such seasonings are easy to 
handle and of unvarying strength and 
flavor. 


Stuff meat mixture in lined loaf molds 
and hold in cooler at 38 degs. F. before 
cooking. Then cook loaves in molds 
for 3% hours at 160 degs.; chill after 
cooking and remove loaves from molds. 
Place loaves (when thoroughly set) on 
screens in smokehouse and smoke at 
170 to 180 degs. for two hours, or until 
good brown color appears. When loaves 
have again cooled they are stuffed in 
artificial casings. 

The following test formula, which will 
make two 6-lb. loaves, may be used by 
those who wish to try this formula on a 
small scale. Use: 


7 Ibs. lean pork trimmings 
3 Ibs. fresh veal 

1 Ib. smoked pork cheeks 
% Ib. pork liver 

6 oz. salt 

8 oz. binder 

1% oz. special loaf seasoning 
14 grams sodium nitrate 


JELLIED CORNED BEEF 


An eastern sausage manufacturer 
wants a formula for jellied corned beef 
for which no canned corned beef is 
needed. He writes: 


EDITOR THE NATIONAL PROVISIONER: 
Some time ago you published a formula for 
jellied corned beef which called for both fresh 
corned beef and canned corned beef. Can you 
give us a formula using only fresh corned beef? 
Jellied corned beef is made in the fol- 
lowing manner. Beef chucks are cut in 
small pieces and cured for 14 days with 
3% lbs. salt, 3 oz. sodium nitrate, 1 lb. 
sugar and 2 quarts of 50-deg. ham pickle 
for each 100 lbs. of meat. After the 
beef is cured, cook 100 lbs. for 4% hours 
at 212 degs. with: 
4 Ibs. onions 
28 cloves 
8 oz. garlic 
16 bay leaves 


Skim 30 lbs. of cooking broth and add 
the following: 
3 Ibs. gelatine 
2 oz. sa 
2 oz. white pepper 
oz. ground juniper berry 
oz. sugar 
8 to 10 oz. 90 grain vinegar 
Grind corned beef through %-in. plate 
and mix with gelatine solution. If de- 
sired, 3 lbs. of pimientos and 5 lbs. of 
pickles may be added for each 100 lbs. 
of meat. Fill mixture in artificial cas- 
ings, molds or pans and hold in cooler 
overnight to chill and set. If not cased, 
this product may be packaged in trans- 
parent wrap or parchment for protec- 
tion and sales appeal. 


Super. Sam 
SAYS — 








RODUCTION of high quality pork 

meats begins away back in the 
shackling pen, with the sticker and in 
the scalding and dehairing operations. 
Even farther back than that, for if the 
hog has been overfed before slaughter, 
he’s hard to open right for dressing. 


“T’ve done a bit of talking about these 
things in the past three weeks so now 
I’m going on to the dressing line with 
my ‘hints for the pork man.’ 


“There are a good many spots in hog 
dressing where an inexperienced or 
careless workman can cost the company 
real money. We’ve been pushing the 
boys pretty hard in the last few 
months; from now on we can take a 
little time to show them how. 


“Take the header’s job. You’ve got 
to make your cut real close to the head 
bone. Slip the knife into the joint from 
behind and work it both ways over the 
bottom of the vertebrae at the point of 
the neck until the head is dislocated. 
Drop the head down from the jowl on 
both sides. Leave all the skull meat on 
the carcass; it brings more as part of 
the butt than as head meat. Leave as 
much jowl on the carcass as possible; 
it’s better than tanking it for lard. 


“T’ve tried to keep some of my best 
men on opening, but since they can’t be 
on hand every minute, I’m going to 
understudy some of the others on the 
job this summer. This is one place 
where you can lose double if you don’t 
hit the center line just right, a bad cut 
‘shorts’ one side of the hog and you have 
to whittle off good lean meat and fat 
into trimmings in shaping down the 
other side. Once in a while one of our 
men goes too deep in making this cut— 
and then we have punctured guts and 
condemned pork. Take care not to cut 
the bung gut in clipping the aitch bone. 

“The bung dropper’s job is a re- 
sponsible one and he should get plenty 
of coaching. If he cuts into the hams, 
leaving the meat on the crown of the 
bung, that meat is a total loss. If he 
pushes the point of his knife into the 
ham above the aitch bone, it makes a 
pocket in the ham and reduces its value. 
Then, too, he may cut into the bung 
making it unfit for use as a casing.” 


EDITOR’S NOTE: Super Sam says 
there are a number of other points on 
pork dressing and cutting on which he’s 
going to educate the new help and cor- 
rect the older workmen. 
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FLASHES ON SUPPLIERS 


VILTER MANUFACTURNG CO.— 
Wallace L. Nahin has recently been ap- 
pointed general sales manager of the 
Vilter Manufacturing Co., Milwaukee, 
pioneer manufac- 
turers of refrigera- 
tion and air condi- 
tioning equipment, 
it is announced. 
Nahin began his 
career with the 
company after his 
graduation from 
Marquette Univer- 
sity, where he took 
his degree in me- 
chanical engineer- 
ing. During the 
next few years, he 
served successively 
as estimator, appli- 
cationengineer 
and field engineer. In 1940, he was ap- 
pointed district manager of the com- 
pany’s St. Louis office, which position he 
occupied at the time of his recent pro- 
motion. As general sales manager for 
Vilter, Nahin will direct the sales, field 
engineering and construction activities 
of the district offices in New York, 
Philadelphia, Atlanta, Cleveland, Cin- 
cinnati, Detroit, Chicago, Minneapolis, 
St. Louis, Kansas City and Omaha and 
Vilter distributors located in other prin- 
cipal cities throughout the country, 
making his home in Milwaukee. He is 
a registered professional engineer, a 





W. L. NAHIN 


member of the American Society of Re- 
frigerating Engineers, the Milwaukee 
Association of Commerce and Tau Beta 
Pi, national honorary engineering fra- 
ternity. 

AMERICAN CAN CO.—The Army- 
Navy “E” award was presented to the 
American Can Company’s Amertorp 
plant in Forest Park, Ill., May 6 by 
Rear Admiral George F. Hussey, jr., 
who complimented the workers at the 
plant on their record production of air- 
craft torpedoes. He revealed that the 
plant is now producing the deadly Mark 
15 torpedo, used by surface craft. Dur- 
ing the ceremonies, special honors were 
accorded 200 honorably discharged serv- 
icemen now working at the plant. 





Meat Trade Courses 


(Continued from page 16.) 


outstanding men in each particular field 
serving on the advisory board of the 
school, with experts in the meat pack- 
ing industry giving guidance and coun- 
sel in the meat courses the boys study. 

Many of the young men who gradu- 
ated from the class three years ago are 
now serving in the armed forces, dis- 
tinguishing themselves in food handling 
operations in various war theaters. 
Those who have remained in civilian 
life have found employment in essential 
food fields. 

This type of schooling is important to 
the meat packing industry for it pro- 


vides a way to attract and train y 
men for careers in an essential] 

tion. There is need for more such schools 
in other cities to create a reservoir of 
trained personnel to carry on the highly 
skilled meat plant operations, 


RECENT PATENTS | 


No. 2,346,686, ELECTRIC Mgar 
CHOPPER AND TENDERIZER, pat. 
ented April 18, 1944 by Aldrich | 
Jackson, Minneapolis, Minn. 














This machine includes wringer-like 
operating rolls with a number of meat 
cutting blades, a removable cover guard 
over the rolls and an inner guide, moved 
into position to close the receiving end 
of the rolls, when the cover is with- 
drawn from over the rolls. 











vents 
back. 





allows it to descend by its own weight. 
me me OM 





“BOSS” No. 415 LIFT 


This handy device saves 
space and relieves a try- 
ing situation in handling 
viscera from the killing 
floor to the paunch table. 


It may be operated by a 
hand wheel or by motor. 
It has self-operating brake 
which positively holds the 
load at any point and pre- 
it from slipping 


When the pan is raised 
from the floor and reaches 
. the top of the table, the 
contents are automatically discharged. Release of the brake 


Be sure to buy the “BOSS” if you want 
Best Of Satisfactory Service 


° 7 ° ’ 

The Cincinnati Butchers’ Supply Co. 
General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati 16, Ohio 
824 Exchange Ave., U. S. Yards, Chicago 9, Ill. 


me tt 


me tt 














LECITHIN 


LEND-LEASE LARD 


Nature’s own 
ANTIOXIDANT 


The first Vegetable Lecithin 
made in the U.S.A. was 


VEJIN 


(Trade Mark Reg. in U. S. Pat. Off.) 
Yoo to io% of several types will 


PROTECT YOUR LARD 


VEJIN inc. 


for 





Send for Sample! 


944 W. FIFTH SI. 
Cincinnati 3, Ohio 
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'/UNITED’S 


B. 


sulation and installation are checked 
to meet your specific needs. 

Whatever your requirements, United’s 
service engineers gladly will help you to 
check all factors pertaining to your in- 
stallation to assure the highest degree 
of insulation efficiency, at low cost, 
over a long period of years. 





KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


Albany, N. Y, 
more, Md, 
Boston, Mass, 
Buffalo, N. Y, 
Chicago, IIL. 


a 


ole ay \42)) rooms is best assured 
CORKBOARD when every factor re- 


. . » | 
Maximum insulation ef- | 
ficiency of your cold 


B. 


garding planning, in- 


NITED 


SALES OFFICES AND WAREHOUSES 


Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 

Cleveland, Ohio New Orleans, La. Rock Island, lll. 
‘ord, Conn. 

Indianapolis, Ind. New York, N. Y. St. Louis, Mo. 

Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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95 Grease Recovery/ 


“IMPOSED BY ACTUAL OPERATING CONDITIONS | 


JOSAM Grease Interceptors 
Again Available in CAST IRON 


Due to lifting of war restrictions, JOSAM Grease 
Interceptors are again available in cast iron and 
can be supplied on order. Orders will be filled in 


rotation as received. 


Exhaustive tests made prove that the JOSAM Grease 
Interceptor provides 95% overall efficiency in 
grease recovery with complete evacuation of solids 

. insuring positive protection against clogging 
of drain lines by waste grease. The exclusive Cas- 
cade design with its scientifically located baffles 
completely clarifies grease-laden water, regardless 
of temperature, making cold water connections 
unnecessary. 

New Flow Control Principle 

JOSAM Grease Interceptors are engineered on the basic 
principle that efficiency depends on the rate of flow. 
Accordingly special control fittings have been designed 
to regulate the flow so that it will never exceed the 
reasonable maximum rate at which 95% efficiency can 
be maintained. This applies to all JOSAM Interceptors 
regardless of size or details of installation. 


Salvage Valuable Grease for War and Commercial Needs 


Thousands of tons of valuable grease have been salvaged 
for war needs. To this vast conservation movement 
JOSAM Grease Interceptors have contributed an im- 
portant share. In normal times too, the commercial 
value of reclaimed grease will 


pay for the installation of 

JOSAM Grease Interceptors z 

many times over. (oe 
STANDARI 


Write for New Literature Giving )F AMERICA 


JOSAM MANUFACTURING COMPANY 
(Founded 1914) 
Executive Office, 317 EMPIRE BLDG., CLEVELAND, OHIO 
Manufacturing Division, MICHIGAN CITY, INDIANA. 
JOSAM-PACIFIC COMPANY « 765 Folsom St., San Francisco, Cal. 


THERE ARE NO S 
JOSAM PRODUCTS 





UBSTITUTES FOR 
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WHEN peoples of different race, creed, 
and color join together to form one uni- 
fied nation, that is truly a remarkable 
achievement. And e pluribus unum— 
“one out of many” —is a fitting motto. 
But it’s just a headache when the in- 
dividual crystals in a bag of salt unite 
to form “‘one out of many.” 

So we at Diamond Crystal studied the 
problem thoroughly. We found that 
whenever the humidity inside a salt bag 
reaches 75% or more, salt takes up mois- 
ture. The grains become coated with 
brine. Then, in a dry spell, the brine 
evaporates and the grains knit together. 
And now, we remedy caking—this way: 





1. Moisture-attracting impurities, such 
as calcium and magnesium chloride, are 
completely removed from Diamond 
Crystal by Alberger purification. 


2. Diamond Crystal’s flake-like grains 
are made irregular in shape. They have 
no flat surfaces—can’t cake easily. 


3. Fines are efficiently removed by 
clean and careful screening. 


4. Finer sizes are protected by adding 
1% tricalcium phosphate to preserve 
free-flowing properties. 
5. Diamond Crystal is packed in the 
best multiwall paper bags—laminated 
with asphalt—to keep moisture out. 
The result is that, under reasonable 
storage conditions, Diamond Crystal 
Salt remains free-flowing indefinitely. 





NEED HELP? HERE IT Is! 


If you have a salt problem, we’ll be 
happy to advise you—or even send a 
salt specialist to your plant without obli- 
gation to you. For this free service, write 
to Technical Director, Diamond Crystal 
Salt, Dept. I-10, St. Clair, Michigan. 


DIAMOND CRYSTAL 
ALBERGER SALT 


PROCESS 
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Scenic Idaho Plant 


(Continued from page 13.) 


time, President Keim invited the em- 
ployes to join in the activity. 

At the recent thirteenth annual ob- 
servance of the beautification program, 
a spruce tree was dedicated to the mem- 
ory of William H. Keim, late treasurer 





and served to all. Despite his 94 Years, 
President Keim was on hand to wel. 
come guests to another tree planting 
observance. The Keim cleanliness eam. 
paign receives added impetus at ocea- 
sional banquets staged in the company’s 
spic-and-span Packinghouse Cafe, These 
banquets have also proved to have bene- 
ficial advertising value for the com- 





ONE UNIT OF KEIM DELIVERY FLEET 


This Ford panel delivery truck is one unit of the fleet which carries H. H. Keim Co.'s 
Bestever line of meat products to customers in the firm’s distribution area. _ 


of the organization, a 25-year service 
man who passed away on January 1, 
1944. Dr. D. R. Gish, a prominent edu- 
cator, gave an address on the subject, 
“Trees,” and E. E. Garrity, an at- 
torney, offered a memorial to the de- 
ceased executive. 

Present at the ceremony were 100 em- 
ployes and guests. Steak and frank- 
furters were grilled over an open fire 


pany’s Bestever line of meat products. 

Present officers of the H. H. Keim Co. 
include H. H. Keim, president; Wallace 
B. Keim, vice president; Richard V. 
Keim, manager; Stanley B. Keim, sec- 
retary, and Sumner B. Eshelman, sales 
manager. The company has been oper- 
ating under temporary federal inspec- 
tion since April 1, 1943, as Establish- 
ment No. 630. 





APRIL LIVING COSTS RISE 


The cost of living for wage earners 
and lower-salaried clerical workers in 
April rose in 57 of 63 industrial cities 
surveyed by the National Industrial 
Conference Board, New York. Living 
costs were lower in four of the cities 
and remained unchanged in two. The 
largest gain, 1.9 per cent, occurred in 
Cincinnati. In nine other cities the in- 


crease was 1.0 per cent. The largest 
decline, $.5 per cent, was in Denver. 
For the United States as a whole, the 
cost of living was up 0.7 per cent, which 
was 0.1 per cent higher than a year ago 
and 21.0 per cent above January, 1941. 


Invest in Victory! Buy United States 
War Bonds and Stamps every pay day! 














NATURAL 
SAUSAGE CASINGS 


Producers ... importers ...Exporters 


PLANTS, BRANCHES AND AGENTS IN PRINCIPAL 
CITIES THROUGHOUT THE WORLD 


General Office: 4100 S. ASHLAND AVE., CHICAGO, ILL. 
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Selecting New Equipment 
(Continued from page 14.) 


recent developments, the chances are 
that its usefulness will not be of long 
duration; progressive management 
would soon wish to replace it with more 
efficient machinery. 

Is there enough processing volume in 
prospect to keep the new machine use- 
fully employed? Is its operation suffi- 
ciently simple that it can be handled by 
the present or potential new employes 
in the department? (A point to remem- 
ber here is the increasing number of 
women workers employed by meat 
plants in order to cope with the man- 
power shortage.) Will the new unit 
have any substantial resale value if 
kept for a limited time? These are 
among the other factors weighed by the 
progressive foreman when called upon 
for his recommendations on new equip- 
ment purchase. 


What Foreman Must Know 


In order to obtain the answers to such 
questions, the foreman will find it neces- 
sary to assemble a number of correlated 
facts in connection with the operations 
to be performed, the standards of qual- 
ity required, volume of processing an- 
ticipated, time needed for performing 
certain operations, and various: other 
points which vary considerably from 
plant to plant, depending upon the vol- 
ume of its processing, prospective live- 
stock kill, merchandising policies and 
similar considerations peculiar to each 
meat plant. 

In expressing a carefully weighed 
opinion on the advisability of purchas- 
ing new items of equipment, the fore- 
man is by no means intruding on the 
province of management. Before the 
purchase can finally be acted upon, 
plant officials must check into a num- 
ber of other problems relating to gen- 
eral company policy, long- and short- 
term business outlook, shipping and 
storage facilities, rationing and other 
regulatory matters, competitive prices, 
priorities, the general labor situation 
and similar subjects. Any information 
the foreman can provide which will en- 
able them to make a more intelligent 
final decision should be gratefully re- 
ceived. 


Occasionally, a younger foreman may 
wonder why his request for new equip- 
ment fails to bring immediate action 
from the “front office,” while requisi- 
tions submitted by more experienced 
foremen go through with very little de- 
lay. Investigation will usually reveal 
that the less experienced foreman over- 
looked some of the points mentioned 
above—factors which cannot be disre- 
garded in deciding upon the advisability 
of the purchase. The seasoned fore- 
man, more fully aware of these factors, 
will usually cover them in his recom- 
mendations. 


Naturally, all final decisions relating 
to major expenditures for meat plant 
machinery and equipment are made by 
management officials. However, not 
only because of the valuable and prac- 
tical first-hand information which the 
foreman can contribute toward such a 
decision, but also because as the repre- 
sentative of management in the plant, 
he is entitled to a share in decisions 
affecting production methods and em- 
ployes, the foreman should be encour- 
aged to participate in new equipment 
recommendations. 

Even in cases where top management 
does not make the first move to bring 
about such cooperative consultation, the 
foreman should come forward with the 
information he has at hand, in the in- 
terest of increased production and effi- 
ciency. 


ANNOUNCE RETAIL CEILINGS 
FOR CAPPICOLA BUTTS 


Nation-wide ceiling levels for cooked 
Cappicola butts, based on recently an- 
nounced wholesale prices for this prod- 
uct, were established by the Office of 
Price Administration, effective May 25, 
1944. Simultaneously, OPA announced 
that it was deleting the price on dried 
Cappicola butts, since the sales of this 
item had been very limited. 

Under the new retail ceilings, estab- 
lished in Amendment 14 to MPR No. 
336 prices per pound in three represent- 
ative cities in Group 1 and 2 retail 
stores were listed as follows: New York 
City, $.60; Chicago, $.59, and San Fran- 
cisco, $.61. 








Wholesale 


Brokers of 

















NATURAL 




















And Anim 


CASINGS 


a lands 


Offers Wanted: 
HOG CASINGS * HOG BUNGS * HOG BUNG ENDS 
SHEEP CASINGS © BEEF CASINGS 
PEPSIN SKINS © OX BILE © FROZEN GLANDS 


SAMI 5. SUENDSER 


2252 W. 111th PLACE 
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CHICAGO 43, ILLINOIS 





TRADE MARK 


THE QUALITY TRADE MARK 


| won | 


ForGrinderPlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are evasrare =e plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing , Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Ches. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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New Canadian-U. K. 
Agreement on Bacon 











MONTREAL.—A four-year bacon 
agreement has been negotiated between 
Canada and the United Kingdom, Hon. 
J. G. Gardiner, Minister of Agriculture, 
revealed in the Canadian house of com- 
mons. The minister said the agreement 
had not been signed and that some 
minor changes might be made, but the 
plan was that the United Kingdom 
should take as much bacon from Can- 
ada during the next four years as dur- 
ing the past four. 

Gardiner said the price would be 75c 
per cwt. higher than that paid in any 
year prior to 1944, whether it was paid 
out of the Canadian treasury or by the 
United Kingdom. The present contract 
provides for a price of $22.50 per cwt. 
at seaboard, an increase of 75c over the 
price paid last year. Officials estimated 
that more than 50 per cent of the cost 
of bacon shipments to the United King- 
dom in 1943 were borne by Canada un- 
der mutual aid arrangements. 


Shipments of bacon to the United 
Kingdom in the past four years have 
been: 1940 contract, 330,000,000 lbs.; 
1941 contract, 440,000,000 lIbs.; 1942 
contract, 600,000,000 lbs., and 1943 con- 
tract, 675,000,000 lbs. 


On the basis of figures given by Gar- 
diner, Canada has supplied the United 
Kingdom with 2,045,000,000 Ibs. of ba- 
con in the past four years. If, as the 
minister said was possible, 900,000,000 
Ibs. of bacon are shipped in 1944, al- 
most half the four-year contract would 
be met in the first year. 


Peak Occupancy of Coolers 
Not Yet Reached, Says WFA 


Although the 1943-44 seasonal peak 
in freezer-space occupancy appears to 
be past, the year’s seasonal high point 
in cooler-space occupancy still lies 
ahead, the War Food Administration 
pointed out recently in its report on 
occupancy of U. S. public cold-storage 
space as of May 1. 

According to the WFA report, freezer 
occupancy on May 1 was 85 per cent, a 
decline of 7 per cent from the 92 per 
cent figure reported two months earlier. 
Cooler occupancy, however, increased 
from 74 per cent on March 1 to 82 per 
cent on May 1. The latter figure, WFA 
stated, was an all-time record, made 
possible by the cooperation of ware- 
housemen and food handlers with WFA 
information centers which keep food 
handlers informed on the location of 
available cooler space. 


a 


MARCH MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in March, 1944: 


BEEF AND VEAL 


o Total Per 
Sonsumption 
Ibs. Ceplta 
March, 1944 .......... 598,516,000 4.28 
March, 1943 .......... 534,497,000 3.96 
PORK (INC. LARD) 
March, 1944 ........... 1,005,242,000 7.8 
March, 1943 ........... 783,126,000 5.81 
LAMB AND MUTTON 
March, 1044 .......... 72,941,000 53 
March, 1943 .......... 56,571,000 2 
TOTAL! 
March, 1944 .......... 1,671, 689,000 12.0 
March, 1948 .......... 1,374, 194,000 10.19 
LARD? 
March, 1944 ....see00-: 145,920,000 1.05 
March, 1943 .......+.+. 84,976,000 ) 





4Includes shipments to our armed forces but ex- 
cludes lend-lease shipments. “Includes rendered 
pork fat. 


BAN CUBAN BEEF EXPORTS 


The embargo on exports of beef from 
Cuba, except to an agency of the United 
States government, was recently ex- 
tended to apply to all beef exports, ac- 
cording to the Department of Conm- 
merce. The absolute embargo will re- 
main in force for 120 days beginning 
April 24, after which exports to U. §. 
government agencies will be permitted. 


























CUT-OUT MARGIN ON ALL HOGS IN MINUS COLUMN AGAIN THIS WEEK 
(Chicago costs and prices, first four days of week.) 

The cut-out margin on all weights of hogs was again on the only changes possible in the test would be brought 
the minus side this week. All hogs now figured in the about through fluctuations in meat prices. Price changes 
cut-out test are selling at the support price of $13.75, on the various cuts this week were very minor. 
Chicago. As long as live hogs remain at minimum levels, 

——180-220 lbs.— —220-240 Ibs. —— —240-270 Ibs.— 
Value Value Value 
Pet. Pet. Price per per cwt. Pct. Pct. Price per perewt. Pct. Pct. Price per percwt. 
live per fin. live fin. per cwt. fin. live fin. per cwt. fn. 
wt. yield Ib Give yield yield Ib. alive yield wt. yield lb. alive yield 
EEE ee eee 13.9 20.0 21.4 $ 2.975 $ 4.280 13.8 19.4 21.0 $ 2.898 $ 4.074 a ee ee 
nn a ccc eneaneaceedaced’ aan Seite). cae Mashas. ‘weledbe sane indo ace  eegee aie ee 12.9 18.1 28.0 2.967 4.16 
eto sek inesies es-eees 5.6 81 199 1114 1.606 5.5 7.7 19.9 1.095 1.582 5.3 7.4 19.9 1.055 14% 
x 0 24.5 1.029 1. 479 4.1 5.8 245 1.004 1.421 4.1 5.7 23.5 963 1.88 
5 23.3 2.853 385 9.8 13.8 21.8 2.136 3.008 9.6 13.4 20.8 1.997 2.787 
8 17.1 1.881 2401 9.5 13.4 164 1.558 2.198 39 5.5 15.8 616 60 
dew, Side” Voobaa onnichs 2.1 8.0 136 .286 .408 8.6 12.0 13.6 1.169 1.682 
cies mail aoe er 32 45 10.3 .380 464 46 64 103 474 60 
2.9 2 10.0 290 417 8.0 42 10.0 .800 422 3.4 48 10.0 .340 480 
2.2 2 11.6 -255 868 22 8.1 11.6 .255 360 22 31 11.6 .235 360 
j 2.8 4 12.0 1.536 2.210 112 15.8 12.0 1.844 1.896 10.4 145 12.0 1.248 1.740 
1.6 3 16.0 256 .868 16 238 1835 316 811 16 22 120 .192 .26 
odes SE: nn kcmedecceveseoss 3.2 6 16.6 531 -T64 3.0 4.2 16.6 -498 697 2.9 4.1 16.6 481 81 
Feet, tails, neckbones......... .- 2.0 we due .120 .180 oe. 2B < dem 120 = .180 20 28 .... <2 eee 
Offal and ‘miscellaneous ie 480 .670 2 eye .480 .676 ae. ares 480 6©— ST. 
SR ET EE carecontvtcesctscee ose cone 1.300 1.870 ee > 1.300 1.839 pals 1.300 1.818 
TOTAL YIELD AND VALUB........ 69.5 100.0 $14.120 $20.304 71.0 100.0 . $13.820 $19.486 71.5 100.0 $13.657 $19.127 
Per Per Per 
cw ewt. ewt. 
alive alive alive 
(OS SSS SLR EM TREE OTE $18.75 $13.75 $13.75 
CED aac tacbessccecpesbees 07 Per cwt. 07 Per cwt. .07 Per cwt. 
Handling and overhead................. 56 fin. Ae fin. fin. 
yield yield yield 
TOTAL COST PER CWT............... $14.38 $20.69 $14.30 $20.14 $14.25 $19.98 
EE PEMD oon cavenccccssccecoeeee 14.12 20.30 13.82 19.49 13.66 19.13 
SN UR NS i oink5 on he600064%s002 26 .389 .48 65 59 80 
+OCutting margin .......-..6sceccesees bogie cont S600 eo%e Pee ar 
—Margin last week............6sseeees -26 BT AT 67 61 ‘ 
+Margin last week. .........sesceseees eeee edee e0ce cece eee ose 
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CANADIAN MEAT STOCKS 











MONTREAL—The Dominion Bureau 
of Statistics reports stocks of meat on 
May 1 were still large, although there 
was some reduction from the huge re- 
serve of last month. Pork holdings were 
98,845,902 lbs., compared with 104,520,- 
456 Ibs. on April 1, 1944, and 54,942,376 
lbs. a year ago. Beef stocks were down 
to 30,879,355 Ibs. from 35,381,287 Ibs. 
last month and 17,672,701 lbs. a year 
ago. 

Veal stocks increased to 4,578,717 lbs. 
from 2,554,246 lbs. a month ago and 
2,523,188 lbs. last year. Mutton and 
lamb in storage were 5,381,031 Ibs., as 
compared with 7,008,234 Ibs. on April 1, 
1944 and 1,534,892 lbs. on May 1, 1943. 





TALLOW-GREASE INVENTORY 
LIMITATIONS SUSPENDED 


Continued high production of tallow 
and grease has created a sufficient sup- 
ply to permit temporary suspension of 
inventory limitations on producers, 
dealers and consumers under War Food 
Order No. 67, WFA has announced. The 
suspension order became effective May 
20, 1944, and will be automatically 
terminated on August 1, 1944, 

The new order provides for the sus- 
pension, during the stated period, of the 
provisions of paragraphs (e) and (f) of 
WFO 67, which restricted the tallow 
and grease inventories of manufactur- 
ers producers and dealers, 





EASTERN FERTILIZER MARKETS 


New York, May 24, 1944 
Several cars of blood were sold at the 
ceiling price, f.0.b. shipping point and 
several cars of cracklings were sold at 
ceiling prices, There was no change in 
the South American situation, and offer- 
ings were very scarce. The government 
has asked the producers of superphos- 
phate to increase their production for 
the coming year about 28 per cent. The 
fertilizer season is practically over, and 
the planting has been late. 











MARCH BUYING 


WFA buying of meats and lard 
for lend-leasé, territorial emergency 
programs, Red Cross and domestic 
food programs was again lighter 
during March, 1944, than a month 
earlier. Purchases have gradually 
been receding in recent months. 

March totals showed that pur- 
chases of canned pork meats were 
slightly larger than for a month 
earlier. This was also true of a few 
canned meat items and one or two 
beef offal items. All other purchases, 
including lard, were down sharply. 











BY WFA SHOWS DECLINES 


The most outstanding increase in 
purchases for March was noted in 
oleomargarine. In February, slightly 


less than 3,000,000 Ibs. 


was pur- 


chased, but during March the WFA 
bought almost 36,000,000 Ibs. of the 
product. This was in direct contrast 


to lard purchases, which 
115,500,000 Ibs. compared 


dipped to 
with 144,- 


200,000 lbs. for February. 

The following table lists commod- 
ity purchases by the War Food Ad- 
ministration during March, 1944, 











and the cumulative total for 1944: 
————Quantity F.0.B. Cost 
March Jan. 1 to March Jan. 1, '44 to 
Ibs. Mar. 31, '44 1944 Mar. 31, '44 
Army ration, canned............. 630,000 1,089,713 $ 106,400 $ 965,407 
Meat food Products, canned 
Vienna TD cesar cccccccicce 8,909,892 9,470,760 3,530,229 8,757,681 
Beef meat products 
Beef, canned corned............ 257,888 257,888 32,391 32,391 
Beef, frozen boneless.........__ 1,412,000 5,348,967 278,419 997,228 
Beef hearts, hark nbsinurn< 536,800 2,081,300 69,301 277,395 
Beef livers, errr eopmegs 10,000 398,100 2,825 181,102 
Beef roast, canned......|°°****’ bane 35, ‘ane 15,403 
Beef tongue, Pickled and frozen. 12,500 1,075,700 2,706 222,244 
Beef tripe, frozen.............. 793, 4,375,800 69,218 371,7 
Veal carcass, frozen... ||)" *"**’ 1,667,425 9,676,484 285,319 1,625,187 
Lamb & mutton 
Lamb Carcass, frozen........... 1,015,190 7,166,773 211,023 1,575,188 
Lamb hearts, frozen, |’ 144,000 732,650 17,763 90,847 
Lamb kidneys, frozen. . vine 47,300 Tied 4,239 
Lamb livers, frozen... __ ; 131,000 326,100 24,073 60,646 
Lamb tongues, frozen........._- 85,400 295,000 45,325 
Mutton, frozen boneless......... 900,467 10,232,531 116,850 1,802,720 
Mutton livers, frozen....... see 84,000 ve800 5,450 
Mutton kidneys, froxven.... °°” 12,000 eeee 1,050 
Pork meat products 
Bacon, canned ................. dene 10,260 ive 2, 
Pork, canned ais 53,032,369 144,095,627 17,971,975 48,408,567 
Pork butts, frozen..........° °° 5,568,000 21, 300 1,534,681 5,892,771 
Pork hearts, frozen...._| °°" "*** 890,100 4,885,200 112,910 609,032 
Pork kidneys, bid xan eeeacc 38,400 194,400 4,103 20,304 
Pork livers, frozen... || mréwkead 5,537,700 16,766,700 747,987 2,261,522 
Pork trimmings, I ns waa 11,741,975 33,835,776 2,425,576 6,968,504 
Pork loins, frozen........__ °°’ 5,255,517 30,010,606 1,359,227 7,777,805 
Pork tongues, ie 355,000 1,707,100 56, 268,236 
a A em eepeaepaad 885,000 3,590,000 223,618 903,584 
Pork, cured & frozen (misc.)... 81,551,111 256,014,941 15,311,683 46,868,395, 
Fatbacks, salted _ _ SOE ea » 138,000 43,798,900 478,702 5,007,177 
Hleg casings ............ 1,400,139 797,238 2,048,923 
Casings, synthetic......°°°'***" 750,000 24n 31,478 
Pigs feet, salted... 3,403,000 65, 181,838 
Packer hog sides... 51,608,881 1,900,540 9,418,727 
Pork, dehydrated 7,304,355 3,399,136 9,642,329 
Animal fats 
. 7, PRES See 199,980 seee 43,676 
Pee eacatee: 395,634,336 16,849,088 57, 7 
Rendered pork fa 1,793,000 12, 241,472 
OE BONE Wilssess506c.05,. 25,158,500 136,344 3 57 
oD 
$ 68,143,615 $219,451,4384 
Fats and oils 
Oleomargarine ................. 35,971,670 65,110,170 5,624,933 10,236,958 
SPP eeenbtesaehss 603, 1,463,600 93,437 231,898 
WOOOTNE OEM o.oo ccc cccc eel 22,400 44,800 3,669 7,338 
Vegetable oils 
Linseed oil, edible.............. 4,260,000 15,986,000 529,434 2,236,396 
WUD GN biisevacecdccascsc.., ° 160,000 beee 23,904 
$ 6,340,822 $ 12,957,020 
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TRY THIS FORMULA — 
Ualunal Spices + Scientific 











WM. J. STANGE Co. 


2530 wW. MONROE ST. « CHICAGO 12 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 


+Carcass Beef 
Week a 
May 25, 194 
per lb. 
Steer, bhfr., choice, all + 9 eteccescecsocscoeden 
Steer, hfr., good, all Wt... ..ccccccccccccces 20 
Steer, bfr., Sceeneselal. “sii WEB. ccccccccccece 17 
Steer, bfr., utility, all wts. coccecsode 
Cow, commercial and good, “ail ‘wis... sonendesene 
Jow, utility, all wts........cccccccceeveeeeeld 


Hindquarters, choice .. 
Forequarters, choice ose 
Cow hindquarters, good and commercial wsoeee 19 
Cow forequarters, good and eommercial...... 16% 


+Beef Cuts 


Steer, hfr., short loins, choice........ ooceeses 82% 
hfr., short loins, good 
bfr., short loins, commercial.... 
bfr., short loins, utilit 
Cow, short loins, good and commercial 
Cow, short loins, utility. 
Steer, heifer round, choic 
Steer, heifer round, g 

heifer round, commerci 
Steer, heifer round, utility.... 


Seen eee e ee eeeeeeeeee 













< 








Steer, hfr.. loin, choice..... 

Steer, hfr., loin, good....... coccccecccccccone 
Steer, bfr., loin, pwns bad na phewes censccosoved 238% 
Cow, loin, good and commercial............+- 238% 
Cow, loin, utility... .....ccscsscccccccscccess 20 
Cow round, good and commmneneias. ceccce eecceeece 19 
Cow round, WEIMEP. cc cccccccccccccecccccccccs 16% 
Steer, heifer rib, ‘oice be0edeceodeeee eacecece 24% 
Steer, heifer rib, Good... ......seeeeeceeeceees 23 
Steer, heifer rib, cmmerciai.. cocccesccecs 21% 
Steer, heifer rib, utility...........sseeeeeeees 18% 
Cow rib, g and commercial....... eeccececs iat 
Cow rib, utility............++- coccccceccocecs 18 
Steer, bfr. ., Sirloin, choice...........+++ ceccve 27% 
Steer, hfr., sirloin, gOod.........eseeeeceeeees 26 
Steer, hfr., sirloin, commercial..... cccecceces 21 
Steer, hfr., cow flank, all grades..... eeccecece 13 
Cow sirloin, good and commercial..... coccces 21% 
Cow sirloin, utility. .......cccccccccccsccccess 18% 
Steer, hfr., flank scat, = BPAREB. cc ccccccess 23 
Cow flank steak, all grades................005 23 
Steer, hfr., reg. chuck, , ey « -20% 
Steer, hfr., reg. chuck, good...... 






Steer, bfr., reg. ehuck, 


Steer, hfr., reg. chuck, utility.... 





Cow reg. chuck, g and comme 
Cow reg. ehuek, utility.......... -15% 
Steer, hfr., c.c. chuck, choice 18% 


Steer, bfr., c.c. chuck, good.. 


Steer, hfr., chuck, commercial. . e --16% 
Steer, bfr., c.c. chuck, utility........... coccome 
Cow, ¢.c. chuck, good and commercial.........16% 
Cow, c.c. chuck, WOT c cccsccccce emboceseecs 15 
Steer, bfr., foreshank, all grades...........+. 12% 
ww foreshank, all grades...... coccccce eee 1 ZK 
Steer, heifer brisket, choice............++s+++ 16% 
Steer, heifer brisket, good...........sssese0+ 16% 
Steer, heifer brisket, Seeenerctai ecccecevcece 14 
Steer, heifer brisket, utility.......... eocccces 14 
Cow brisket, good and commercial............ 14% 
Cow brisket, WtiMty...cccccccds coccccecccccesem 
Steer, heifer back, Sa sacbidveonse coccceedl Se 
Steer, heifer back, B00d.....+..- e eee -20 
Cow back, good and commercial............ --18% 
Cow back, DOTEP. ccccccccccccccesccccecccose 16% 
Steer, hfr. arm chuck, choice.........++ ovcocde 
Steer, hfr. arm BOOG . oc ccccccccccccesecs 18 
Cow arm chuck, coed and commercial.........17 
Cow arm chuck, utility............+..+. eee 
Steer, hfr. short plate, good and choice..... oa as % 


secee, Be nae short plate, commer. and ppl 
Cow short plate, good and commercial. . 
Cow Short een, utility.. 


#Quotations on beef items include permitted ad- 





Oe eee eee Cee eee eee 


ditions for Zone 5, plus 25¢ per cwt. for local 
delivery. 
Veal—Hide on 
Choice CATCABS 22... cceecceeeerceeenesees +20 
Choice saddles ......ccccccccccsccscccsscees 22 
*Beef Products 
Brains ........ PPTTTTTTTITITTTITT TT TTT TTT Te 


off.. 
tongues, fresh or f rozen er 


8 De task ahddeheseganesacnsace 
Ox-tails, anéer BDicccccccccsccccecccoscoes & 
Tripe, scalded ae ceneaerecpapoeenctad” 


Livers, unblem' 


eeeeeeee 








RIGMOYS nccccccccccccccccccsccccecccosccsccolh 
tQuoted below ceiling. 
*Veal Products 
Calf liv eoccccccccccccccccscccccc cM 
*Prices carlet and loose basis. For lots under 


500 Ibs. nda $0.625. For packing in shipping con- 
tainers, add per cwt.: in 5 Ib. Gate (sweet- 
breads, brains & cutlets only) $2.00 







**Lamb 
Choice lambs . - 2585 
Good lambs .... -2385 
Medium lambs -2185 
Choice bindsaddie -2910 
Good hindsaddle -2735 
Choice fores ....... ° 2185 
BOOS SETED cccccacececccesccececccs cccccee 
tLamb tongues, Type A........eeseccesees 14% 
**Mutton 
Choice sheep ....... ocovcccccoce coccccccce chee 
WOOD GOD oc ccccccenccecccccccecccooece ++ 1185 
Choice saddles ............ eeccccccccccces - 1560 
saddles ......... ececececeocecoce eeee 21485 
Choice fores ........ eecccccccccccccccccocs § OOD 
BUEED ccccecccccccccose cceccccccccoecs -860 
PD BI, Gn ccccccecccescoceseeces -1685 
Mutton loins, choice..........0-ceeeeesees 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 lbs. 
Picnics 







Tenderloins, 10-Ib. carton 
Tenderloins, loose ..... 
Skinned shoulders, bone’ i 
Spareribs, mer 3 ibs.. 





Boston butts, 4 to 8 iba. 

Boneless butts, cellar trim.........+++++s-s++ 
WOU WONED co cccvcsccevececes 3%@ 4 
le feet, hind and short cut front........+. : 
Livers “gubtemiated eeveccccococceccnce 412 @13 
MD. 0660646066000 660006066 600600008 16%@11 
BOSS cccccccccccccce eccccccce eocccece 

Snouts, lean out.......... cocccescccece +6 a) 
Snouts, lean in...... ecveeeccccccce «ees 17% @10 
Heads ...csssescscces cecceccsooecose eecccece 8 
Chitterlings .........cccccceses eccccccee coooe 8 
Tidbits from hind feet.........cceceeceseeees 8% 


*Prices carlot and leose basis. 
tQuoted below ceiling. 


*WHOLESALE SMOKED MEATS 


Fancy regular hams, 14/16 lbs., parchment 
SEED soccocccevesescesecgneeevecovccscoees 
we? skinned hams, 14/16 Ibs., parchment 
Fancy “bacon, 6/8. ibe. Wrap wrapped..........+--. 
tandard bacon, 6/8 a wrapped.......... 24 
Ne 1 beef seta, smoked 
BeeNGeR, © GbR iecccccccccccccsccccccccces 46% 
Outsides, © Grade....... Ce dvcccececcocooces 44, 
Knuckles, O Grade... ...c.cecccecccccvcseces 42% 


*Quotations on pork items include additional 50c 
er cwt. for ne 3, minus per cwt. for sales 
n lots under 5, bs. 


*VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. DbI.........seeeeseescees eeened 
Lamb tongue, short cut, aeeee bbl.. 

Regular tripe, 200-Ib. | aa epneeerte 
Honeycomb tripe, 200-lb. bbl 
Pocket honeycomb tripe, 200-lb. bbi........ 


*BARRELED PORK AND BEEF 
Clear fat back pork: 
70- 80 pieces ..... a 
80-100 pieces ..........e00. cecccccoseccos 
100-125 pieces . 
Clear plate pork, 
Brisket pork .......... eoccccccccce 
Plate beef, 200 Ib. Dbis........cecceececcces 
Extra plate beef, : je Apeebebesepeoe: 


*Quotations on rk items are for less than 
y Ib. lots and include all permitted additions, 
except boxing and local delivery. 
SAUSAGE MATERIALS 


Carlot basis, Chicago zone, loose basis 













Regular pork trimmings (50% fat)....t15%@17% 
Special lean pork trimmings 85%...... 27% @27 
Extra lean pork trimmings 95%..........+++. 29: 
Pork cheek meat.........cceeeeeceees 416% @18 
POPE BORTS 2 cccsccccccccccccscccccece +10 12 
Pork livers, ee. One we oe 411%@13 
Boneless bull m ° sone el T%& 
Boneless cack - --17 
Shank meat ... - 16% 
Beef trimmings . --15% 
Dressed canners . --12 
Dressed cutter cow: --12 
Dressed bologna bulls. ..18% 
Tongues ...... Sescees 14 @15 
tQuoted below ceiling. 
DRY SAUSAGE 
Cervelat, choice, in hog bungs.............. . 58 
MED scvetsocadoudecacucscsscecececescenn 
olsteiner ececcccccccccsosoocececoced 
B. ©. salami, cholce........... evccccece 
wmaee, salami, choice, in hog bungs. +++. Unquoted 
C. salami, new condition.........+..sss06. 
RK, choice, in hog middles..... o+ees- UnQuoted 
Genoa style salami, choice............. oenee OS 
PORRGTONE cccccccccesesccecccoccce 


Mortadella, new condition... 
Cappicola (cooked) 
Proscuitto bams 


eee weeee 
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TtDOMESTIC SAUSAGE 


(Quotations cover Type 2) 

= sausage, bog casings............. 
Pork sausage, bulk........-seeseesces 
Frankforters, in sheep casings......... 
Frankfurters, in hog casings......... 
Bologna, natural casings............... 
Bologna, in artificial casings cotesccccoss 
Liver sausage, fresh, in beef casings 
Liver sausage, fresh, in hog bungs 
Smoked liver sausage in hog bungs 

















































































































Head cheese .. prrerrrrrrres | 
New England, natural casings........ ocousi a= 
Minced uncheon, natural casings....... eee r 
SRG GON WMODs cc cceeccsccessocsaced conn 
Blood ET  ichsdinwheinamdaiadnymed oooueen 
Polish GUMUNDE accc-ccccccecccccececesea Steer, 
+Prices based on sone 5, plus $1.50 pe er ewt te Steer, 
sales to retailers and purveyors of meals whey Steer, 
no local delivery is made. Prices inclade boring Cow, 
or packaging costs. The 
CURING MATERIALS var 
Nitrite of soda (Chgo. w'hse stock): Ont 
In 425-Ib. bbis., delivered..... $an Steer 
Saltpeter, less than ton lots, f.o.b. Steer, 
Dbl. refined granulated.......... it] Steer, 
Small crystals .........seee005 Le Steer 
Medium crystals .............. 1.0 Steer, 
BOGS GIPREEED cocccccqccoccccces 4a Rteer, 
Pure rfd. gran. nitrate of soda....... - 49 Steer 
Pure rfd. powdered nitrate of soda....... unqnoted Bteer 
Salt, per ton, in minimum car of 80,000 Ibs, —_ 
only, f.0. , Satan 0, per ton: Ab 
Granulated, kiln dried.................. - for 2 
Medium, Kiln dried..........cccccccecs + 20 Woe 5 
Rock bulk, GD 0EB OBER. cccccccccccces -. & Steer 
—— Steer 
aw, 96 basis, f.0.b. New Orleans........ au Steer 
Standard gran., f.o.b. refiners (2%)...... bas Steer 
Packers’ curing sugar, 250 lb. bags, Steer 
f.o.b. Reserve, La., less 2%... ..-....c005 in Steer 
Dextrose, in car lots, per cwt. (cotton)..... 1s Steer 
SE POSSE DAG ec ccccccocccevesccoecessumn 4 Steer 
SAUSAGE CASINGS Ab 
(F. 0. B. Chicago) for 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 
BED BREE cccccccccccccccce --- 6 @2 
Domestié rounds, over 1% in., Pork 
140 pack .....cecessceeescecs Shou 
Export rounds, wide, over 1% in. 40 @ @ Butt 
Export ~eperne medium, 1% to Ham 
ra 
1) 
30 Pork 
2 Pork 
Bf Spar 
J 2 
iddles sewing, 1% @2 in....... a] Pork 
iddles, select, wide, 2@2% in. 55 @ Shou 
Middles, select, extra, 2%@2% Butt 
T seuaeueepoecees sagaetscens 80 @ 8 Ham 
Middles, select, extra, 2% in. & mee — 
Dried = salted bladders, p per ‘piece: = 
12-15 in. wide, flat............. . 0 @ mw A 
10-12 in. wide, flat............. Boat 
8-10 in. wide, flat............- Sx9 ti 
6 8 in. wide, flat.........+0+. 02 
Hog casings 
Extra earrew, 29 mm. & dn....2.25 Cook 
Narrow a s@es mm....2.25 Cook 
Medium, 82@35 mm........... i] 
English, m — "35 @38 mm....1.65 @1.8 
Wide, 88@48 mm...........++. 1.55 @1.6 
Extra wide, 3 epee 1.00 Reg 
SE MEE cnnncecteedecseess 2 Regt 
Large prime bungs.............. 17 @2 Regt 
Medium prime bungs........... . 3 Skin 
Small prime bungs............. 08 Skin 
Middle, per set........-.seeeee -20 3] Pa 
SPICES = 
(Basis Chicago, original bbis., bags or bales, 
. “ Whole Ground joe 
Allspice, prime . enesuecene ow an 8 Bout 
Resift 81 s 
4 *¢ 
4 500% 
: 40 4 
25 
zi = 1 Hog 
2 ‘OS 10 M 
Bast & West indies Bicnd...... ,& B 
Mustard flour, fancy...........++. 4 . 
Nutmeg, fa fancy Banda.........-..- M4 4 o 
East & West indies Biond...... 4 nN 
Paprika, Spanish .........ee+e++. : 
Pe a. Sayeane actos ececccccecos 
eBiack Malabar .......c.2022022 1 
*Black Lampong ..........- eee Hi Choi 
Pe r, white Singapore eeece eee. 4 Goo 
Pere bewevendessneee an Com 
oPackers gddsdepeeqoccccecoeses Util 
*Nominal quotations. on 
" 
SEEDS AND HERBS oul wra 
Whole for Sas 
Caraway seed .......2cceeeeeeeee 88 § Lan 
Cominos seed .......+0+seseeeee 23 Lan 
Coriander Morocco bleached...... % i” Lam 
Coriander Morocco natural No. 1. 19 Mat 
Mustard seed, fancy yellow...... 25 = Mut 
American .......+.+- ee eS i — 
Marjoram, "chilean oveseceesovece 51 x ee 
Oregano ...-.-ececeeceee seseusea a live: 
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MARKET PRICES 
New York 


DRESSED BEEF CARCASSES 
City Dressed 


heifer, Choice ......-eccececcseccceeees 





beifer, 
heifer, utility...... 
, good and commercial...... sseeeeeccseee 19 
The above quotations do not include charges for 
koshering but do include 50c per cwt. for local 


KOSHER BEEF CUTS 
, alts triangle, choice............+.++. 21 


 -  sageee anneal 
, bfr., . 
Bteer, bfr., a: bmn utility........ eeeeees 1B 


Above quotations include permitted additions 
tor Zone 9, plus $1.50 per cwt. for koshering plus 
W0e per cwt. "ter local delivery. 
heifer, rib, choice 


er, 
heifer, rib, utility 
heifer a. choice 
a 


nT 


Above prices are for Zone 9, plus 50c per cwt. 
for delivery. Additions for kosher cuts, where 
permitted, are net included in prices. 


*FRESH PORK CUTS 


Butts, ‘regular, 4/8 BBs cocccccvvceccece 
Hams, regular, under 14 Ibs............ 
Hams, skinned —, under 14 Ibs...... 
Picnics, fresh, bone im..........++eeee0- 
Pork trimmings, ‘extra BBR .cccccccceccs 
Pork trimmings, regular............... 
Spareribs, medium .......---eeeeeeeees 


Hams, regular, under 14 Ibs 
Hams, <—y4 under 14 Ib 
, bone 
Pork trimmings, extra | 
Pork trimmings, regula 
Spareribs, medium ... 
Boston. butts, 4/8 Ibs 


*COOKED HAMS 
Cooked hams, skin on, fatted, 8 lbs. down. 
Cooked hams, skinless, fatted, 8 ibs. down. 


*SMOKED MEATS 


Regular hams, under 14 Ibs..............-- oe 
Regular hams, 
lar hams, 





SE I 1ivci04606-040000060088 

Bacon, western, EVE EBccccccecessoescencecs 
Bacon, city, 8/12 lbs................2... eee 
Beef tongue, light............... padéoneqeweue 
th [i os ncecbesetecdeeeenons ---81 


“Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions. 


DRESSED HOGS 


Hogs, good and choice, head on, leaf fat in. 
May 25, Py ~ 80 Ibs 
bi 


81 to 





tions yo A . -y 9 and include Gee See 
. An ona. ¢ per cwt. per 
pped in stockinette. - 


**DRESSED SHEEP AND LAMBS 
lane. choice 


Matto: tton, 
Mutton, 


, Soma are for zone 9, plus 25c¢ for de- 
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CHICAGO PROVISION MARKETS 








CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.O.B. 
CHICAGO OR CHICAGO BASIS 


THURSDAY, MAY 25, 1944 


REGULAR HAMS 
Fresh or Frozen 


BOILING HAMS 
Fresh or Frozen 


SKINNED HAMS 
Fresh or Frozen 





PICNICS 
Fresh or Frozen 
606000008 6eseseneesse 419% @19% 
PPOTTTTIT TT TT TTT Tere 419144 @19% 
$50 Kes sescseseesaceves 419% @19% 
Pas des.0aeaasiaieeseue $1914 @ 19% 
Cececescccnsecseocseses ¥ 719%,a@19% 
Short shank 4c over. 


BELLIES 
(Square Cut Seedless) 


— or Frozen Cured 


17 
ceeresseverceseses @16% 
isiaiee 
1444@15% 
1414, @15% 
13% @14% 


D. 8. BELLIES 
Clear 
cedécasnoaseneenes 13%,@14% 


Prrrriririirritiry ise 
134% @14% 
13% @14% 


GREEN AMERICAN BELLIES 


@13% 
@13% 


FAT BACKS 
Green or Frozen Cured 

9%@10% 9%@10% 

9%@10% 9%@10% 

9%@10% 9% @10% 
10% 
10% 
114 
11% 
11% 


OTHER D. 8. MEATS 


Fresh or Cured Cured 


Regular plates .......... 2 11 
Clear plate ..ccccccceses £ 

t+Jowl butts 

+Square jowls .........+.. 


+Quoted below ceiling. 





*FANCY MEATS 


Tongues, Type A 
Sweetbreada. beef, “Type 
suesteces ds, veal, Type A. 





*Prices carlot and onnee basis for zone 9. For 
lots under 500 Ibs. add $0.625. 


BUTCHERS’ FAT 


Shop fat .....«++. 
Breast fat ......-+ eee 
Edible set ......- 
Inedible suet ......- 


FUTURE PRICES 


MONDAY, MAY 22 to FRIDAY, MAY 26, 1944 
LARD Open Low Close 
ST 00000ebesudeswstatésvheen No bids or offerings 
JULY ccc eccccccecccceceeces+ NO Dids or offerings 
WOR. ccccccecccseccevecenseees No bids or offerings 
ns 900000 sn000seneseedeeuten No bids or offerings 

Swed nen 4 ob 6004098 eEEKebee No bids or offerings 
b 00000000s 060008 0bseees ens eueN 12,60b@ 12.80ax 


WEEK’S LARD PRICES 


Prices of prime steam lard (tierces) 
in store, prime steam, loose, and leaf 
lard were: 

Loose 
12.00ax 
12.00ax 
12.00ax 
12.00ax 
12.00ax 


Packers’ Wholesale Prices 


Refined lard tierces, f.0.b. Chicago C. L..... 
Kettle rend., tierces, f.0.b. Chicago C. L..... 
Leaf, kettle "rend., tierces, f.o.b. 

CONS Gh, Boe cc cccncczns bodeegecevecsocses 15.05 
Neutral, tierces, f.o.b. Geenee ©. Tscccccvcces 
Ghestensng, ChSSGE, O.B.8. ccccccssccccecsaces 16. 50 


In store Leaf 
Monday, May 22. 
Tuesday, May 23 
Wednesday, May 
Thursday, May 25 
Friday, May 26 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 

vessel Atlantic ports........cscesessseses y 
Blood, dried, 16% per unit...............05. 
Unground, fen scrap, dried, 11% oa, 

16% B. P. L., f.0.b. fish factory..... 75 
Fish meal, foreign, Pseabiahied ammonia, 
Ge Bs OE, Wont ansandiccoads sxare 
OTe 
Fish scrap (acidulated), 7% ammonia, 

. P. A., f.0.b. fish factories........ 4.00 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and —_ POTEB o ccccscevecocceece 30.00 

SB BO BEB cc ccccnccccevccescsscoasos 

in 100-Ib. bass be ddeeweneectece veossbedaene 33. 
Fertilizer pare, 10% i 

BOW BB. BP, Ene, Be cccnscccccccccccs -25 & 10¢ 
Feeding pacha: a, 10-12% we 

nia, 15% B. P. Rovsscevecvcescecee 


Phosphates 
Bone meal, steam, 3 and 50 bags, per ton, 
f.o.b. works 
Bone meal, raw, 4% and 50%, 
per ton, f.o.b. wo 
Superphosphate, bulk. x Baltimore, 19% 
per unit 





Dry Rendered Tankage 
45/60% protein, unground...............+.. 


APRIL MARGARINE TAX 


Taxes paid on oleomargarine during 
April 1944 and 1943, as reported by 
the Bureau of Internal Revenue: 

April April 
1944 1943 
Excise taxes (including 

special taxes) ......... $243,938.76 $143,889.68 

Quantity of product on which tax was 
paid during April, 1944, and 1943: 

April April 
1944 1943 
Oleomargarine, colored .... 1,291, 


284,004 
Oleomargarine, uncolored. .37, 440, 520 39,188,400 


CHICAGO PROV. SHIPMENTS 


Provisions shipments from Chicago 
for the week ended May 21, 1944, were 
reported as follows: 


Week Previous Same 

May 21 week week, "43 
Cured meats, 1bs.31,428,000 24,565,000 37,772,000 
Fresh meats, Ibs.39,775,000 42,431,000 37,548,000 
Lard, tbs. ...... 11,140,000 9,566,000 8,341,000 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—A 
combination of factors is working 
against the continued firm tone of the 
tallow and grease market, but as yet 
there has been no decided change in the 
market. The price structure is not so 
strong as it has been for many months 
and some buyers have taken the atti- 
tude that easiness may be seen before 
long. The relaxation of restrictions on 
lard has made more product available 
to soapers, but even the lifting of re- 
strictions on inventories failed to buoy 
up the market to any extent. Tallows 
found ready sale during the week, but 
greases were extremely slow at times 
and buyers reluctant to take product for 
future delivery. Tallow is being booked 
as much as 30 days ahead. 


A moderate amount of business was 
reported in both tallows and greases at 
New York and Chicago this week. 
Fancy tallow cleared at 8%c; choice tal- 
low, 8%c; prime tallow, 85c; special, 
8%c; white grease, 8%c; B-white, 8%4c, 
and yellow greases at 8%c. 


NEATSFOOT OIL.—Very little new 
business is reported in neatsfoot oil and 
quotations are considered nominal. Pro- 
duction is said to be running in fairly 
good volume. 


STEARINE.—There is slightly less 
action in the stearine trade. Offerings 
have not increased much, but buyer de- 
mand appears to be a little lighter. 
Ceiling prices continue to be quoted, 
with prime oleo stearine at 10.6l¢c and 
yellow grease stearine at 8%c. 


OLEO OIL.—Trading is limited with 
demand only moderate. Ceiling prices 
are still quoted on offerings. 


GREASE OIL.—Quiet and unchanged 
best describes this market. No. 1 oil is 
quoted at 14c; prime burning, 15%c, 
and acidless tallow oil at 13%c. 


The undertone of the vegetable oils 
market appeared to be a shade easier 
this week, although volume of offerings 
was light. With numerous restrictions 
on lard eased in the past two weeks, it 
appears that sellers of oils are a little 
more willing to trade on a future basis. 
However, with most of the mills in the 
South now closed, there is little oppor- 
tunity for large volume deals. 

SOYBEAN OIL.—Trading is fairly 
light in soybean oil. A fair volume of 
crude was again offered during the 
week for immediate shipment, but buy- 
ers were hesitant. Meanwhile, refined, 
unbleached and undeodorized is quiet 
with the quotation remaining at 12.59c, 
f.o.b. Decatur. Crude is quoted at 
11%¢c, f.o.b. Decatur. 


PEANUT OIL.—New business is 
lacking in peanut oil; most mills are 
now closed. Planting is fairly well com- 
pleted, although late due to rains. 


OLIVE OIL.—Domestic grades of 
olive oil moved in a fair way on con- 
tracts and distributors report moderate 
demand in way of replacements. A sea- 
sonal pick-up in trade volume continues 
to be expected. There is virtually no 
imported oil and the trade is hoping 
that something will develop soon to per- 
mit imports from Spain. A little import 
oil arrived, but went on prior contracts. 

COTTONSEED OIL.—There con- 
tinues to be a little trading in cotton- 
seed oil on the futures market. Most of 
the business is done on distant months, 
with no action on near-by delivery. 
Spot oil bleachable prime summer yel- 
low continues on a nominal basis. 

Quotations on Friday were: Area A, 
13.125; Area B, 13.40; Area C, 12.875; 
Area D, 12.75; Area E, 12.625, and Area 
F, 12.50. (See page 25 of September 18, 
1943, issue for explanation of area des- 
ignations as used in the PROVISIONER.) 


— 


BY-PRODUCTS MARKETS 


Unground, loose 


Digester Feed bengal hon 


Unground, per unit oueia. ee 
Liquid, stick, tank cars........++++++- $1. 76@20 


Packinghouse Feeds 


digester tankage, bulk 

digester tankage, bulk............... 
digester tankage, bulk.. 

digester tankage, bulk.... 

digester tankage, bulk.. oul 
— and bone meal scraps, bulk 





tBased on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 


Steam, ground, 3 & 5O........seseess 35. 
Steam, ground, 2 & 26........eceees 35, 


Fertilizer Materials 


High grade tankage, ground 
10@11% ammonia 

Bone tankage, unground, per ton. 

Hoof meal 


Dry Rendered Tankage 


Hard pressed and expeller unground 
45 to 75% protein 


Gelatine and Glue Stocks 


Calf trimmings (limed) 
Hide trimmings (limed) 
Sinews and pizzles (green, salted).......... 


Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per lb 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


light 
Blades, buttocks, shoulders & thighs.. 
Hoofs, white 
Hoofs, house run, assorted 
Junk bones 


tDelivered Chicago. 


Animal Hair 
Winter coil, dried, per ton 
Summer coil dried, per ton 
Winter processed, Ib 
Winter processed, gray, lb 
Cattle switches 











FRENCH 
HORIZONTAL 


WITH NEVERFAIL 3-DAY HAM CURE 


Today your customers demand the best. 
NEVERFAIL 3-Day Ham Cure enables 
you to turn out a supremely good prod- 
uct ...a ham that readily commands 
the highest price you are permitted to 
ask. Only NEVERFAIL 3-Day Ham 
Cure gives you that fragrant, aromatic, 
pre-seasoned goodness. Write us! 


MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
| Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO 


H. J. MAYER & SONS CU 


6819.27 SOUTH ASHLAND AVENUE © CHICAGO 36 
P Plant W 
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HIDES AND SKINS 





No action as yet on hide schedule 

amendment—New buying permits to 

be valid for trading May 31—Domes- 
tic hide markets quiet this week. 


Chicago 


HIDES.—This was another dull week 
in the hide market. There was a fair 
yolume of business done in the South 
American market but domestic markets 
were devoid of any action. New trading 
permits are scheduled to be mailed out 
late this week and be valid for trading 
May 31, immediately after the holiday. 
There has been little or no talk of the 
issuance of interim permits since last 
trading permits expired on May 13, and 
current activity of tanners appears to 
be governed more by the labor supply 
and the prompt shipment of hides than 
purchases of raw stock. 


There has been no announcement re- 
garding the proposed changes in the 
hide schedule so far this week. The last 
postponement of the effective date of 
the disputed Amendment No. 3 was 
until June 1. That date is almost here, 
and there will not be time for the trade 
to study the new amendment; so the 
belief is growing that another postpone- 
ment is in order. 

Meantime, all descriptions of packer 
hides are quotable at full ceiling prices. 


Demand usually broadens at this season 
of the year, when hides are less grubby, 
and prospects are that the packer mar- 
ket will hold at the ceiling. 

Outside small packer hides are quot- 
able at the maximum of 15c flat, 
trimmed, for all-weight native steers 
and cows, and 14e for brands, f.o.b. 
shipping points. Some small lots are 
reported to have sold lower in the East 
during the last trading period, but these 
are understood to have been very heavy 
average stock. Upper leather tanners 
have been favoring lighter average 
country all-weights at the ceiling of 
15¢ flat, trimmed, or 14c, untrimmed, 
f.o.b. shipping point, with brands at a 
cent less, as against heavier average 
small packer offerings. 

Federal inspected slaughter of cattle 
at 32 centers for the week ended May 
20 totalled 178,113 head, as compared 
with 181,793 for previous week, but was 
considerably over the 150,968 reported 
for same week last year. 

FOREIGN WET SALTED HIDES.— 
The South American market has been 
active, generally at unchanged prices 
except for 5,000 Municipal extremes 
which sold to local tanners at 121 pesos, 
or a couple pesos premium; local buyers 
do not work under price control. Sales 
to the States late last week included 
2,000 Santa Ana steers, 1,500 Santa 


Ana Mountain steers, 1,000 Santa Ana 
Mountain reject steers and 1,000 light 
steers, 1,000 Santa Ana cows and 500 
reject cows, 1,000 Paraguay cows and 
500 light steers, and 2,500 Rosa Fe 
standard steers; England bought 1,500 
Anglo light steers and 1,000 Artigas 
bulls. Early this week, 2,500 Rosa Fe 
steers, 1,000 LaPlata reject steers, 1,000 
light steers, 500 bulls and 1,000 Mu- 
nicipal extremes sold to the States; 
England bought 1,000 Anglo reject 
steers, 5,700 sound steers, 500 bulls and 
2,200 Artigas steers; other buyers took 
4,000 LaPlata and 2,000 other steers, 
2,000 reject steers, 2,600 Sansinena light 
steers and 2,000 LaBlanca light steers. 


SHEEPSKINS.—Dry pelts are slow 
and nominal at 25@26c per lb., del’d 
Chgo., with inside price reported obtain- 
able. Packer shearling production is 
expanding rapidly and is probably near 
the peak, but will continue there for a 
few weeks. Five or six cars were re- 
ported moving this week at $1.60 for 
No. 1’s, $1.20 for No. 2’s, and 85c for 
No. 4’s; last sales in other quarters were 
about 5c higher, but larger buyers are 
now talking down to $1.50, $1.10 and 
80c, while producers appear inclined to 
keep fairly closely sold up during the 
season of heavy production. Small 
packer shearlings are moving 20@25c 
under packers, depending upon produc- 
tion. Pickled skins are quotable firm at 
$7.75@8.00 per doz. packer production 
sheep and lamb skins, with production 
tapering off. Packer wool pelts quoted 
$4.00@4.10 per cwt. liveweight basis. 





The <ca/ Boss At VIKING 


Ss —_ 
“Tt oe 


ls You..and YOU..and You 


Viking output today is going practically 100% to the armed forces. 
in the rush of War work, we haven't forgotten that this Company, 
ich includes its own iron and brass foundries as well as manufac- 
turing plant, grew to its present position of leadership with just one 
dje . . to more economically serve YOU, our valued 
civilian customers, by consistently building better rotary pumps from 


whi 
object in view . 


year to year. 


We look forward to the return of Peace when we shall again be priv- 
ileged to build dependable Viking Rotary Pumps for civilian cus- 
tomers, —_ and small, in many industries . . 


reliable, 


urtesy under today's trying conditions. 


If you have a Viking Pump, please keep it in 
gees shape as long as possible. The Viking 

ervice Manual offers valuable pointers. Write 
for your FREE copy today. If you are interested 
in new pumps for post-war service, write for Cat- 
oton 220, illustrating the complete Viking line. 


It is FREE for the asking. 


p n . to provide the same 

cient Viking service you have been accustomed to. Until 

aa y, please accept our sincere thanks for your continued patience 
co 





seven times. 





COMPANY 


CEDAR FALLS IOWA 





FULLERGRIPT 
Ham Mould 


CLEANING BRUSH 


OR USE on single brush or com- 

mercial three-brush machines. A 
new design core that provides for 
refilling by your mechanic. Extra Fullergript Refills may be stocked for 
quick application to the original Fuller cores. No need to buy extra 
cores. Fuller Brush Refills contain heavier pack of material, held in 
indestructible steel backing. Willi outwear ordinary brushes four to 


Also try our complete line of Floor Brushes, 
Mops, Dusters and the famous Fuller Fiber Broom. 


THE FULLER BRUSH 


Industrial Division, Dept. 8C 
3596 MAIN STREET > 





COMPANY 
HARTFORD 2, CONN 


Page 37 


A OE HI 
ee ee ~ 

































a i a a 


* Se AE 
vat Sas ao“ ae es a 










CHICAGO HIDE QUOTATIONS 











Quotations on hides at Chicago: 
PACKER HIDES 


Week ended Prev. Cor. week, 
May 26, '44 week 1943 
Hvy. nat. strs. TH 15% 15% 
Hvy. Tex. strs. 4 14% 14% 
"Gt 14% 14% 14% 
rnd’d strs.. 
Hvy. Col. strs. 14 eit 14 
Ex-light Tex. 

GRBs: cocccecs 15 15 15 
Brnd’d cows. 14% 14% 14 
Hvy. nat. cows. 15% 15 15 
Lt. nat. cows.. 15% 15 15 
Nat. bulls...... 12 2 
Brnd’d bulls... 11 11 1 

Ifskins ..... 23% @27 23% @27 23% @27 
Kips, nat...... 20 
Kips, brnd’d 11% 17 17% 
Slunks, reg..... 1.10 1.1 1.10 
Slunks, bris.... 55 55 55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... 15 - 15 
Branded all-wts 14 4 
Nat. bulls...... 11% i 11% 
Brnd'd bulls... 10% 10 10% 
a BRS cccce 20% @23 20% @23 20% @23 

savavsoede 18 18 18 
Siuakse, reg. 1.10 1.10 1.10 
Slunks, bris.... 55 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 








Hvy. steers.... 15 15 14% 
par’ cows ° 15 15 14% 
Buffs ...... 15 15 15 
Extremes 15 5 5 
BED 5¢00¢e000 11% 11% 10 10% 
Calfskins ..... 16 18 16 18 16 18 
Kipskins ...... 16 16 16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@7.75 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. shearlgs.. . @1.0 @1.60 @2. 
Dry pelts...... 25 @26 25% @26 2814 @29 
OLEOMARGARINE 
White domestic vegetable.................+6+ 19 
(i Sn inn bbe as000h40he 608006600%6 16% 
Sn Si 8s. obs cca gb eeeeecooos 17% 
rr 18% 
WEED GUD. cacebeaccccesesseccecced unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, in tank cars, 
GES GED ccccccceccccesccceccccoccecs 14.55 
Yellow, deodorized, salad or winterized oil, in 
tank cars, del’d Chicago 1 
Raw soap stocks: 
Cents per lb. divd. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
— and West Coast...........seseees 


eee 
FREF FF FE 





Eas 
Sephene foots, basis 50% T.F.A. 
— and West Coast 
Soybean oii, in tanks, f.o.b. miils, Midwest. .-1 
Corn oil, in tanks, f.0.b. mills 


Manufacturer to jobber prices, f.o.b. 


tow wee 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


The provision market was on the firm 
side as the week closed. Hams were 
scarce and most meats were salable in 
small lots. Boston butts were firmer on 
limited offerings. Hog prices were firmer 
on limited offerings. Hog prices were 
steady at Chicago but about 12,000 head 
were unsold. 


Cottonseed Oil 

Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
July, 13.75n; Sept. 13.50n; Oct. 13.25n; 
Dec. and Jan. 13.00n; Mar. 13.10 to 
Dec. and Jan. 13.00n; Mar. 13.14 to 
13.18; May 13.00 to 13.18. Two sales. 
Market quiet. 


LIVESTOCK AT 68 MARKETS 


Receipts in April, 1944, local kill, 
shipments, as reported by the War 
Food Administration, Office of Distri- 





bution: 
CATTLE 
Local Ship- 
Receipts slaughter ments 
Ape... WEE cccescs 1,299,161 662,392 625,883 
BOP.g TROD ccccces 1,293,630 561,681 741,659 
S-yr. Apr. av..... 1,152,482 645,756 506,015 
CALVES 
a . Pere 434,828 296,356 136,089 
BGG ., TOD ccceces 369,982 208,807 154, 747 
GS-70. BOC. BVecese 466,201 288,898 171,375 
HOGS 
Apr., 1944 .......3,931,548 3,056,856 873,088 
Apr., 1943 .......2,854,328 2,075,529 774,960 
S-yr. Apr. av.....2,538,863 1,890,587 641,604 
SHEEP AND LAMBS 
Apr., 1944 ....... 1,465,394 860,278 
Beng BOND ccvcees 1,608,240 923,088 52 
5S-yr. Apr. av.....1,792,368 977,180 811, 760 


LIVESTOCK RECEIPTS BY TRUCK 


Receipts of driven-in livestock at 68 
public stockyards throughout the coun- 
try during April, 1944, included 815,- 
216 cattle, 308,132 calves, 2,687,070 
hogs and 403,256 sheep. During the 
same month in 1943, truck receipts 
totaled 704,542 cattle, 233,406 calves, 
2,008,847 hogs and 389,241 sheep. 





FDA Purchases and 
Announcements 








PURCHASES. — Purchases by the 
CCC for the week ended May 6 includeg 
320,000 lbs. frozen veal; 168,820 thy 
frozen lamb; 9,133,972 Ibs. frozen pack. 
er hog sides; 4,350,000 lbs. cured pork, 
and 6,211,750 lbs. frozen pork. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Food Distribution Administration.) 


Des Moines, Ia., May 26.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, price; 
steady to 35c lower. 





Hogs, good to choice: 
A SP eee ee $10.40@13.0 
Zh a» cebhahteakteniewan - 13.10@18.9 
 _ | rer eee ° . 10.65@18.% 
DE Gh. Seanetebdsseesencquaned 10.50@11.% 
Sows 
CS ea $ 9.”9a104 
GP Uk” oeucwastnsaccccenve 9.80@10.9 


Receipts of hogs at Corn Belt mar- 






kets for the week ended May 26: 
This Last 
week week 

lS 8 aaa ee 43,300 40,40) 

Saturday, May 20............ 32,700 30,300 

i Pn Dd .6c6h¥ep 406s 46,600 53,10 

Tuesday, May ‘i oemennke 37,100 35,60 

Wednesday, Mr Ws cccknewes 33,400 41,18 

| RE ee 35,700 47,50 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 19, 1944, were 5,472; 
000 lbs.; previous week, 5,626,000 |bs.; 
same week last year, 5,485,000 lbs; 
Jan. 1 to date, 121,731,000 Ibs.; a year 
earlier, 126,330. 

Shipments of hides from Chicago for 
week ended May 19, 1944, were 4,052; 
000 lbs.; previous week .4,743,000 lbs, 
same week last year 4,740,000 lIbs.; Jan 
1 to date, 86,132,000 lbs.; corresponding 
period in 1943, 96,019,000 lbs. 





CREATORS + DESIGNERS - 


PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE 
GREASEPROOF PARCHMENT 
BACON PAK 


DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 39-17 


MULTICOLOR PRINTERS 


<St4 
GLASSINE 


LARD PAK 











OFFICE & LABORATORY CURING COMPOUND 
@< 24th sT Zils 
LONG ISLAND CITY, N. Y. SPICES, SEASONINGS, § 


Try AULA SPECIAL 


Pa | For Flavor and Color Uniformit 


Aula-Special is hailed the perfect cure 
by wise packers from coast to coast! 
Send for your liberal free, working sam- 
ples of Aula-Special today! Complete 
except for necessary salt. 


THE AULA CO., INC 
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NEW YORK LIVESTOCK 


ivestock prices at Jersey City, May 
3 1944 as reported by the Office of 
Distribution: 


ys ‘get and choice..........++. $16.90@17.50 


mmon and medium........ 9.50@ 13.00 
a coaner and cutter........... 7.00@ 9.00 
Bulls, gOOd .-----eeneeeecee rece ees 11.50@12.00 
Bulls, fight and medium........... 9.00@11.00 
CALVES: 
Vealers, good and choice........... $19.00@ 19.50 
Vealers, medium and good......... 8. 
Vealers, common to medium....... 11.00@ 17.00 
Vealers, Culle ....---ceeeeeeeeeeees 10.00 
HOGS: 
Hogs, good and choice, 160@200 Tbs.$ 13.90 
Hogs, good and choice, 200@270 Ibs. 14.30 
Sows. sen ebeeebbs 6b 00s 00nse ccecte 9.50@10.50 
LAMBS: i alates 
Lambs, shorn, good to choice...... 5.75@ 16. 
ey common and medium...... 14.00 


Receipts of salable livestock at Jersey 
City and 41st st., New York market for 
week ended May 20, 1944: 


Cattle Calves Hogs* Sheep 

Salable receipts ...... 800 708 82,077 2.229 

Total with directs.....6,235 9,494 24,199 42,952 
Previous week: 

Salable receipts... .. 887 346 8=—.2.190 275 

Total with directs...6,614 9,879 27,553 38,219 


*Including hogs at 31st street. 


LIVESTOCK BOOKLET ISSUED 


Do you really know what a “yellow 
hammer” is? A deck of “two’s”? Do 
you know when the ownership of live- 
stock actually passes into the hands of 
a buyer? 


Answers to these questions and many 
others concerning the livestock market 
are contained in a new booklet pre- 
pared by H. A. Powell, secretary of the 
St. Louis Live Stock Exchange, Na- 
tional Stock Yards, IIl., entitled “Ques- 
tions and Answers Concerning Live 
Stock Marketing.” 


The preface of the book tells why it 
was issued. “Here in our own country,” 
it states, “relatively few of our people 
are familiar with the operation of these 
mammoth live stock markets; hence in 
this little book are presented pertinent 
questions and answers thereto that may 
throw light on the subject.” 
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STOCKERS AND FEEDERS 


Stockers and feeder shipments re- 
ed in eight Corn Belt States’ in 
pril, 1944: 


Cattle and Calves 








of cure 
coast! 
j som 


mplete 














y 21, 





April April 

1944 1943 
iS eWAS S20 0s ed eée 6,152 108,632 
PES rue Seesccevecece 18,112 33,074 
SRbeseeedseeeess 84,264 141,706 
Seccteccs 319,545 468,375 

Sheep and lambs 
SRaHess 60.0600 c009 41.541 64,741 
BEPURSSE66e50e600c0000 24,049 74,059 
Rie ................ 65,590 138,800 
MN, EOD cc ccccccs 386,449 729,021 


*Data in this report are 

, obtained from offices of 

ve rgterinarians. Under ‘‘Public Stockyards’’ 
luded stockers and feeders which were 

St stockyards markets. Under ‘‘Directs’’ 
led stockers and feeders coming from 

States from points other than public stock- 

= = of which are inspected at public stock- 
while stopping for food, water and rest. 





BUY “LIBERTY” 


AND YOU 


qufedqe 
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THE CLEVELAND COTTON PRODUCTS CO. 
* CLEVELAND 14, OHIO + 








DECIDING SAUSAGE FLAVORS 


Should the plant superintendent, the 
sales manager or other packer person- 
nel have the deciding vote on sausage 
flavor? Not unless they customarily 
use the product on their own tables, or 
have other special qualifications which 
make their reactions similar to those of 
the consumers to whom the sausage is 
to be sold. That is the view of one 
packinghouse sales manager. He asks: 


“Wouldn’t a more practical and ac- 
curate plan call for taste-testing the 
flavor and other buying appeal on a 
consumer panel made up of people who 
buy and regularly use the product? It 
should prove helpful to let the con- 
sumer voice his or her opinion instead 


of having one or two officials project 
their flavor preferences as being repre- 
sentative of the trade to which they are 
trying to cater. 

“I can’t forget the obstinacy with 
which some old-timers used to support 
a full-flavored lard—when all the time 
their customers showed that they didn’t 
agree by purchasing shortenings which 
were more neutral in flavor and odor.” 


PACIFIC COAST LIVESTOCK 
Receipts for five days ended May 19: 


Cattle Calves Hogs Sheep 
Los Angeles ........ 6,575 1,782 5,540 1,727 
San Francisco ....... 885 2,650 J 
Pewedaes cccccccccccs 2,5 6,050 1,535 
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INSTITUTE OUR 
PLANNED PROCEDURE 


A Treatment and Control for Industrial 
Skin Irritations 


Cut out this ad and attach to your letterhead. It will bring you 
a good sized jar of TARBONIS without charge, a complete 











Tarbonis 





dispensing Manual and an 
attractive booklet we can 
furnish your employees on 
sanitation and precaution. 
Why experiment further? 
. .. TARBONIS is the so- 
lution, tested and proven in 
Industry . . . succeeds where 
many other ‘methods fail 
. .. against a long list of 
irritants encountered. 


THE TARBONIS COMPANY 


1220 HURON ROAD °° 


CLEVELAND 15, OHIO 


Page 39 
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LIVESTOCK MARKETS 


PRICES OF HOGS AND HOG PRODUCTS 1939-44 


Hog Congestion Again 
Acute at Some Points 


HE congestion of hogs at many 

major market centers was again 
rather acute during most of the week, 
as feeders continued to unload in num- 
bers far too liberal for processing fa- 
cilities. Liberal carryovers of stock 
were reported at several points and St. 
Louis and Indianapolis were forced to 
declare embargoes toward midweek in 
order that commission men might clear 
stock sent in earlier in the week. 


Part of the congestion late in the 
week was due to the pending Memorial 
holiday next Tuesday. At Chicago, most 
of the larger packers had enough hogs 
for the weekend kill before Thursday 
night, but approximately 20,000 head 
were unsold in the yards. The Ex- 
change requested that farmers with- 
hold shipments until after the holiday. 


This request was made, it was stated, 
because some of the major packers were 
undecided about killing on Monday. It 
was feared that not enough labor 
would be available on Monday to start 
a killing gang working, for some work- 
ers planned to delay returning to work 
until after Memorial day. Packers rea- 
soned that if the weather turned unusu- 
ally warm, death loss would be rather 
heavy in stock held for more than a 
day or two, and purchased accordingly. 


Meanwhile, there was renewed talk 
of lowering the subsidy on hogs, but 
official confirmation was lacking. Latest 
unofficial word is that the subsidy for 
packers will be lowered to 90c per cwt. 
in the near future. 


As stated several weeks ago, the 
OPA was then securing operating costs 
from pork packers, apparently with the 
idea that current returns to packers 
are too high in view of present live 
hog prices. 


— 
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a \ U S. average price received 
by farmers for hogs 
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1939 1940 1941 


1942 1943 1944 


Z Stabilization payment to meat packers $1.30 per 100 pounds live weight 


Since April, 1942, prices received by packers for hog products have been stabilizi 
within a narrow range, except for a rise in price in August-October, 1942. The impos 
tion of dollars-and-cents ceiling prices on wholesale pork products in November, 192, 
reversed this upward trend. Stabilization payments to meat packers, accompanied by: 
reduction in wholesale price ceilings for pork, account for the sharp reduction in th 


price of pork products since June, 1943. In 


spite of stabilized prices for pork produc, 


monthly average prices of butcher hogs at Chicago have varied more than $2 per m 
in the past two years, largely in response to changes in market supplies. (Bureau d 


Agricultural 


Economics. ) 











PLAN CHICAGO SWINE SHOW 


A swine show for Midwest farm boy 
and girl exhibitors will be held at the 
Chicago Stock Yards on September 28, 
it is announced. 


It will be the fifth annual renewal of 
this event, known as the Chicago junior 
market hog show and sale, which is 
sponsored by the Union Stock Yard & 
Transit Co., operators of the Chicago 


livestock market, and staged in coope 
tion with midwest 4-H and vocations 
agricultural club leaders. 


The show committee announces thal 
$332 will be offered in cash premiums 
with special prizes offered by a numb 
of purebred swine breeder association 


Competition will be divided into thre 
divisions, with three weight classes! 
each division. 











SET YOUR COURSE NOW 


for profitable livestock buying . . . 
AND AN EARLY ALLIED VICTORY! 


DAYTON, OHIO 
LAFAYETTE, IND. 





ESTO Ae + tn Gs 


L itv 


FORT WAYNE, IND. 


CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 





Order 


DETROIT, MICH. 


L. H. MeMURRAY 


Buyer of Live Stock 


Indianapolis, Indiana 

















LOUISVILLE, KY. 








SIOUX CITY, IOWA 


3€ vets West Fargo 


















LIVESTOCK ORDER BUYING ©! 


South St. Paul, Minn 


N.D Billings. Mor’ 
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1,608 hogs; 


28,707 hogs. 

18,978 sheeP, KANSAS CITY 
Cattle Calves 

Armour and Company ed 710 














hy Pkg. Co..... 1,307 565 
oeitt * Company... 1,162 74 
Wi & Co.....-. | 606 710 

ll Sou 0 202 ar 
—_lescedhmeni Ae 






Jeteccaceece . 2,780 









Calves 
Armour and Company....... 6,786 
Cudahy Pkg. Co............ 3,729 
Swift & Company........... § 5,035 
Wileon & CO.........050000- 3,132 
BEER daccccccsecacccocssce 







Omaha Pkg., 110: Geo. Hoffman, 







nd 21,303 sheep. 
, E. ST. LOUIS 


Cattle Calves 
Armour and Gumpeny 1, 001 1,422 



















Swift & Company... 1.152 2,121 
Hunter Pkg. Co..... 1,194 2 
Heil Pkg. Co....... - 
Laclede Pkg. Co. 
Krey Pkg. Co....... 
Siclotf Pkg. Co..... — — 
Others ...... scoe eS 8,897 
Shippers ........+.. 5,048 3,029 
TD cccccccccecs 14,289 15,469 
SIOUX CITY 
Cattle Calves 
Cudahy Pkg. Co..... 3,369 88 
Armour and soaay 4, pf 59 








_, & Company.. 2'66 98 





BOE ccescccccecs 19,573 245 


8T. JOSEPH 
Cattle Calves 
Swift & Company... 1,859 517 
Armour and Company 2 2.580 665 
ers 1.973 5 










OR sos cascns 6,412 1,187 


OKLAHOMA CITY 
Cattle Calves 
Armour goa Company 1,558 1,014 





Wilson & Co........ 1546 1,066 
EE ink ceeneken 236 Pane 
a 3,340 2,080 







ant -~ry & = cattle, 12,662 
sheep bought d 
‘year WORTH 
Cattle Cuvee 
Armour and Company 1,989 477 
Swift & Company... 2.746 i388 
Others 1,03. 39 









Total ............ 5,769 2,874 
DENVER 

Cattle Calves 

Armour and Company 1,219 103 

Swift & Company... 1,507 84 

} emf Pkg. Co..... 693 113 





ght direct. 


Cattle and 


Cattle and calves: Kroger Pke., 
braska Beef, 843; Eagle Pkg. Co., 


M. & Sons, 298; John Roth, 202; So. 


Total: 21,730 cattle and calves; 


Hogs 
13,106 





43,126 


Hogs 

20,743 

16,523 
959 


38,225 


Not including 6,584 sheep bought direct. 


Hogs 
4,801 
4.884 

568 


10,253 








PACKERS’ PURCHASES 


of livestock by packers at principal 
centers for the week ending Saturday, May 20, 
1944, a8 reported to The National Provisioner: 


4d Company, 18,597 hogs; Swift & 
mw ie ilson & Co., 


ogs8; 


Company, 
esterD Sites Co., Inc., 3,449 hogs; Agar Pack- 
} Co., aes hogs; "Shippers, 5,617 hogs; Others, 


Total: 21,286 cattle; 3,169 calves; 72,429 hogs; 


Sheep 
7,780 
5,688 
6,831 
4,286 


3,127 


27,712 





Hogs Sheep 
18,935 6,321 
15,903 4,802 
9,954 6,957 
9,622 3,223 
10,923 ae 
1,018; Ne- 
29; Greater 
95; Rothschild, 
Omaha Pkg. 
65,337 hogs, 
Hogs Sheep 
17,925 1,515 
16,037 1,674 
7,945 65 
2,654 nan 
3,177 oe 
1,279 ees 
725 sea 
63,168 ts 
8,547 131 
121,457 11,240 
Hogs Sheep 
16,651 2,728 
19,045 395 
8,497 1,622 


796 
5,541 





Sheep 
9,648 
3,239 

940 


‘13,827 


Sheep 


1,534 
1,530 


8,064 


hogs and 3,232 


Hogs 
5,940 
6,487 

776 


Sheep 
64,012 
65,075 


13,208 129,087 


Sheep 
4.784 
2.934 
2,638 

1,016 





ee 5,549 723 20,369 11,372 
WICHITA 

Cattle Cal s 
Ondahy Pkg. Co.... 1,528 ‘ 508 11000 1 08T 
Dunn-Ostertag ...__- 98 75 eee 
Fred W. Dold... 87 843 was 
Sunflower Pkg. Co.. 27 62 PP 
Others treeeseeeees 8,881 425 359 
i 5,071 508 12,405 4,416 

CINCINNATI 

Cat o LS 
RW Gal's Gene la > Calve Hogs Sheep 
s Sons Co.. 408 i182 7,765 “3 
q Packing Co 12 4 = 
; H. Meyer Pkg. Co. 20 a2 Gi pam 
; Schlachter ...... 243 160 aos 14 
ay Schroth P. Co. 16 oe 0508 ion 
- F. Stegner Co... .. 195 262 ve wis 
MSdsccsc:.... 1,398 920 789 66 
Shippers °° °' "°°" ** 22 688 4,850 57 
ae 2,309 2.112 20,459 388 


- including 1,987 cattle, 51 calves and 1,817 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, May 25, 1944, reported by 
U. S. Dept. of Agriculture, Food Distribution Administration. 


Hogs (soft & oily not quoted): CHICAGO NAT.STK. YDS. OMAHA KANS.CITY 8ST, PAUL 
BARROWS & GILTS: 
Good and Choice: 


> See ee “cv asecevasan $ 9.50@11.50 $, byes tty Cae ae eee 
Be EEE, cocecccases ys 00@12.10 $ 9.75@11. 1 $ 9.50@10.75 $10.75@11.75 
SP Mi sovceveteed 12.00@13.75 12. 00@13.70 10.50@13.4 10.5 13.50 11.60@13.45 
DA n¢eseeadead 13.75 only 13.70 only 13.45 = 13.50 only 18.45 only 
DT... ih .eesdemus 13.75 only 13.70 only 13.45 only 13.50 only 13.45 only 
nec osneenee 13.75 only 13.70 only 13.45 only 13.50 only 13.45 only 
Se Mh scocceéeces 13.75 only 18.70 only 13.45 only 13.50 — 13.45 only 
RED EE, ovccctseses 11.70@13.75 11.75@13.70 11.00@13.45 11.20@13.50 11. 13.45 
wsevecieuee 11.60@12.00 11.25@11.75 10.85@11.15 11.10@11.35 11. = 11.60 
UE wicatexestus 11.35@11.70 11.00@11.25 10.65@10.90 10.85@11.15 11.20@11.35 

Medium 


oeovoveeces , 2.7% 10.25@ 12.75 9.75@12.00 9.75@12.75 





11.25@12.00 





Pe ES « cewadewed oa 10.90@11.00 11.25 only 10.25@10.35 10.25@10.385 10.25 only 
300-330 Ibs. ........... 10.90@11.00 11.25 only 10.25@10.35 10.25@10.35 10.25 only 
yO  saces canto 10.90@11.00 11.25 only 10.25@10.35 10.15@10.25 10.25 only 
ee Gs. oncevadenns 10.85@10.90 11.25 only 10.25@10.35 10.15@10.25 10.25 only 
Good 
Ge E> -esiccacacaee 10.70@10.85 11.25 only 10.25@10.35 10.10@10.20 10.15 only 
ee Me s«a0cesee’ 10.65@10.75 11.25 only 10.25@10.35 10.10@10.20 10.15 only 
Se GE ocesccubess 9.25@10.25 10.00@11.10 9.75@10.25 10.00@10.25 9.75@ 10.00 


Slaughter Cattle, Vealers, and Calves: 
STEERS, Choice: 


et 2 See 16.25@16.75 16.00@16.75 15.50@16.50 15.50@16.75 15.50@16.50 

CP once cdc 16.50@17.00 16.00@16.75 15.75@16.85 15.75@16.75 15.75@16.75 

1100-1300 Ibs. ......... 16.75@17.25 16.25@17.00 15.85@16.85 15.85@16.75 15.75@16.75 

1300-1500 Ibs. ......... 16.75@17.25 16.25@17.00 16.00@16.85 15.85@16.75 15.75@16.75 
STEERS, Good: 

TOO GEO WS. ccc cccees 14.75@16.25 14.75@16.00 14.50@15.75 14.25@15.75 14.50@15.75 

900-1100 Ibs. ......... 15.25@16.50 15.00@16.00 14.75@15.85 14.50@15.85 14.5908 25 

1100-1300 Ibs. ......... 15.75@16.75 15.25@16.25 14.75@16.00 14.75@15.85 4.50@15.75 

1300-1500 Ibs. ......... 15.75@16.75 15.25@16.25 15.00@16.00 14.75@15.85 it. 50@15.75 
STEERS, Medium: 

i. £€ 12.75@15.25 13.00@15.25 12.25@14.75 12.00@14.75 12.25@14.50 

1100-1300 Ibs. ......... 13.00@15.50 13.25@15.25 13.00@15.00 12.25@14.75 12.25@14.50 
STEERS, Common: 

700-1100 Ibs. ......... 11.50@13.00 11.75@13.25 10.50@12.50 10.25@12.25 10.75@12.25 
HEIFERS, Choice: 

600- 800 Ibs. ......... 16.00@16.50 15.50@16.00 15.25@16.00 15.25@16.00 15.00@16.00 

800-1000 Ibs. ......... 16.25@16.90 15.50@16.25 15.25@16.00 15.50@16.25 15.00@16.00 























a KE Se 15.00@16.00 14.25@15.50 13.75@15.25 13.75@15.50 14.00@15.00 
800-1000 Ibs. ......... 15.25@16.25 14.50@15.50 13.75@15.25 14.00@15.50 14.00@15.00 
HEIFERS, Medium: 
Ge GO ceccscces 12.00@15.00 11.75@14.50 11.25@13.75 11.50@14.00 11.50@14.00 
HEIFERS, Common: 
Gea Be cvcvvcees 10.00@12.00 10.00@11.75 9.50@11.25 9.50@11.50 10.00@11.50 
COWS, All Weights: 
GO. setocddevesnevees 12.75@14.25 12.00@ 13.50 12.00@ 13.25 11.50@138.00 11.50@13.50 
Medium ........... 11.75@12.75 10.25@12.00 10.75@12.00 10.25@11.50 10.00@11.50 
Cutter and common... 8.25@11.75 8.00@10.25 7.50@ 10.75 7.75@10.25 8.00@10.00 
GR © Sccscesevctucese 7.00@ 8.25 6.50@ 8. 6.25@ 7.50 6.50@ 7.75 6.50@ 8.00 
BULLS (Yigs. Excl.), All Weights: 
Beef, good ..........++- 12.50@14.00 12.00@ 13.50 11.50@13.00 12.00@13.00 11.25@12.75 
Sausage, good ......... 11.50@12. = 11.00@12.00 10.50@ 11.00 11.25@12.00 10.50@11.50 
Sausage, medium ...... 10. bie ten 10.00@11.00 9.00@ 10.50 10.00@11.25 9.75@10.50 
Sausage, cutter & com.. 9.00@10 8.50@10.00 7.75@ 9.00 8.25@10.00 7.50@ 9.75 
VEALERS, All Weights: 
Good and choice........ 14.50@16.00 14.00@ 15.25 12.50@14.50 13.00@14.00 14.50@16.00 
Common and medium... 10.00@14.50 11.50@14.00 8.50@12.50 9.00@13.00 11.00@14.50 
GH ccecccceseessesecs 6.00@10.00 7.00@11.50 7.00@ 8.50 6.50@ 9.00 7.00@11.00 
CALVES, 500 Ibs. down: 
Good and choice......... 11.5@14.00 CAS she dw eteans SRS i wepeccvsse 
Common and medium... 9.50@11.50 Seay = =— Sod eeveces ey 8 «—§—s son seucbar 
> ere 8.50@ 9.50 i | aera C.00@ 8.50. .cececnes 
Slaughter Lambs and Sheep:* 
LAMBS: 
Good and choice*....... ) e  > §. Pere pO 8 ae 15.00@15.50 
Medium and good*..... ct 3: iia. Pe > © sesewresess 13.25@14.75 
COMMOR . ccccccccccese BS.GOGIS.FD cc ccccccce SECS «=—i«étW oh hs cakes J .00 
LAMBS (Shorn): 
Good and choice*....... 13.65@14.25 13.75@14.50 13.25@ 14.00 13.50@14.25 14.00@ 14.50 
Medium and good*..... 12.50@13.50 11.75@13.50 11.75@13.00 12.25@13.25 12.25@138.75 
DT <tugcgtatageess 696086EEES  edeeeiasae  shaumecnts 9.50@12.00 11.00@12.00 
EWES? (Shorn): 
Good and choice*....... 6.75@ 7.25 6.25@ 6.75 6.00@ 6.75 6.25@ 7.00 6.75@ 7.25 
Common and medium... 5.00@ 6.50 5.00@ 6.25 4.00@ 5.75 5.00@ 6.00 5. bo -. 6.50 
*Quotations on slaughter lambs and yearlings of good and choice and of medium and 
and on ewes of good and choice grades, as combined, represent lots averaging within the” top ea of 


the good and the top half of the medium grades, respectively. 


1Quotations on wooled stock based on animals of current seasonal market weights and wool growth, 
those on shorn stock on animals with No. 1 and No. 2 pelts. 


*Quotations on yearling wethers and ewes on shorn basis. 





ST. PAUL TOTAL PACKERS’ PURCHASES 
Cattle Calves Hogs Sheep Week Cos. 
fy t ended Prev. week, 
a Pre. Co. at Prat — 1d May 20 week 1943 
Swift & Company... 5.030 4,555 40,671 1,297 GOES. weavcicivsoves eves 130,140 124,353 119,066 
Others .....+.+++++: bao... STE eee 521,177 480,291 346,989 
WR sc ctenend ed "15,982 10,823 66,784 3,687 Sheep ..........ceceeeees 245,565 209,985 208,179 
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A EL OE ET LS EG, 


SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended May 20, 1944. 


CATTLE 


Week 

ended 

May 20 
GE nn covodeecessces See 
Kansas City 10,240 
Omaha* 


Cor. 
week, 

1943 
17,298 


Prev. 
week 


24, 650 


t. Jose; 
Sioux C ity 

Wichita 
Philadelphia” 
Indianapolis 
New York & Jersey City. 
Oklahoma City* 
Cincinnati 


4, ‘114 
4,567 
5,968 
15,398 
8,748 
134,282 


2,299 
5,135 
1,189 
2,473 


Total ..ccccccccccccees 127,442 98,348 


*Cattle and calves. 


HOGS 
Chicago .. eeeeeeees 142,188 145,573 121,72 
Kansas Cit Y 87,833 63, 335 
Omaha ... 78,311 57,665 
East St. Lou 115,085 93.610 
St. Joseph 33,749 24,974 
Sioux City 49,007 37,075 
Wichita .... 803 
Philadelphia 
Indianapolis 


Cincinnati 
Denver 

St. Paul .. 
Milwaukee . 18,385 

755,226 610,250 
St. Louis, Mo. 


St. Josep! hb 
al ‘city 


& Jersey City.49, 982 
Oklahoma City 
Cincinnati 
Denver . 
St. Paul .. 
Milwaukee . 


Total ...........0+0+.-284,088 
+Not including directs. 


180,761 216,647 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended May 22: 


At 20 markets: Sheep 


373,000 
386,000 
000 


OD. 


264.000 
238,000 
At 11 markets: 


Week ended May 22 
Previous week 


At 7 markets: 


Week ended May 22. 
Previous week ... 
Year ago . 

42 . 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, Fla., 
week ended May 19: 

Week ended May 19.. 384 


Last week ... 260 
Last JOOP cccccccccccccecess 253 81 


Cattle Calves Hoge 
10,781 
10,972 


12,482 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Distribution, War Food Administration) 


WESTERN DRESSED MEATS 


STEERS, carcass Week 


Week 


ending May 20, 1944 
previous 


Same week year ago.,....... 


cows, Week 
Wee 


Same 


carcass ending May 20, 1944 
previous 

week year ago 
Week ending May 20, 1944 
Week previous 

Same week year ago 
Week ending May 20 
Week previous 

Same week year ago 
Week ending May 20, 
Week previous 

Same week year ago 
Week ending May 20, 
Week previous 

Same week year ago 
Week ending May 20, 
Week previous 

Same 
Week 
Week 
Same 


BULLS, carcass 


VEAL, carcass 
LAMB, carcass 
MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. ending May 20, 
previous 


week year ago 


week year ago........ 


NEW YORE 
4,911 
5,579 
5,487 
1,398 

2,025 673 

748 1,445 

§13 51 

117 

17 


PHILA. 
1,763 
1,545 
1,661 


1,246 


HER ode BER ued 


eedcoccecvcene 4 082,181 


LOCAL SLAUGHTERS 


CATTLE, head Week 
Week 


Same 


ending May 20, 1944 
previous 

week year ago 
Week ending May 20, 1944 
Week previous 

Same week year ago 
Week ending May 20, 1944 
Week previous 

Same week year ago 
ending May 20, 1944 
previous 

week year ago 


CALVES, head 


HOGS, head 


SHEEP, head Week 
Week 


Same 


Country dressed product at New York totaled 3,693 veal, no hogs and 218 lambs. 
no hogs and 345 lambs in addition to that shown above. 


veal, 


2,301 
2,385 
1,458 
2,660 
2,420 
2,532 
15,537 
15,619 
15,580 
2,713 
2,208 
2.508 
Previous week sine 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods. 


RECEIPTS 


Cattle Calves Hogs 
51 


"32 
111 
48 
100 


291 
411 
282 
228 


Sheep 


Thurs., 


*Week so far 
Week ago 
Year ago 
Two years ago 


May 25 


*Including 519 cattle, 202 calves, 38,569 hogs 
and 19,735 sheep direct to packers. 


SHIPMENTS 


Cattle Calves Hogs 


Thurs., May 25...... 5,000 
Week so far 

Prev. week 

Year ago 

Two years ago 


8.572 115, 012 
80,544 
3, 306 100,514 


4,458 82,357 


MAY AND YEAR 
May 
1944 


MOVEMENT 

Year. 
1944 1943 
136,018 945,452 797,574 
11,517 88,776 79,448 
394,108 2,980,524 2,207,053 
182,750 780,086 880,780 


1943 
Cattle 


Sheep 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, May 25: 
Week ended Prev. 
May 25 week 
64,636 
8,322 


72,958 


Packers’ purchases 
Shippers’ purchases 


WEEKLY INSPECTED KILL 


The extremely heavy rate of slaugh- 
ter for the past several months at fed 
erally inspected plants in 32 centers 
showed some signs of letting up during 
the week ended May 20. Processing of 
cattle, calves and hogs dipped under a 
week earlier for the first decline in 
weeks. Sheep slaughter remained e- 
ceptionally heavy, however. 


Cattle Calves 
NORTH ATLANTIC 
New York, soa 
Jersey ~ nah - 10,977 
Baltimor 
Philadelphia .. 8,464 
NORTH CENTRAL 
Cincinnati, Cleveland, 
Indianapolis 9,955 
Chicago, Elburn. 25,362 
St. Paul-Wisconsin 
Group? 23, 
St.. Louis Area?. 7,926 
Sioux City 
Omaha 
Kansas a: eee 


Hogs Shee 


9,700 
1,412 
2,874 
6,701 
7. 594 


MOUNTAIN® 
PACIFIC’ 


5,703 25,240 


39,921 


84,123 1, 167,526 
Total prev. week.181,793 88. 660 1,215,319 
Total last year..150,968 52,027 981,899 

1Includes St. Paul, S. St. Paul and News 
Minn., Madison, Milwaukee, Green Bay, we & 
cludes St. Louis Ntl. Stock Yards, B. St. 
Ill., and St. Louis, Mo. "Includes Cedar 
Des Moines, Fort Dodge, Mason City, 
town, Ottumwa, Storm Lake, Waterloo, lows, 
Albert Lea, Austin, Minn. {Includes B' ul 
Dothan, Montgomery, Ala., Tallahassee, Fis. 
Albany, Atlanta, Columbus, Moultrie, Thomas 
Tifton, Ga. "Includes 8. St. Joseph, Mo., W 

.. Oklahoma City, Okla., Ft. Worth, Lot 

*Includes Denver, Colo., Ogden and Salt far 
Utah. ‘Includes Los Angeles, Vernon, Sam 
cisco, San Jose, Sacramento, Vallejo, Calif. 


178,113 
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““FAIRBANKS-MORSE SCALES—ARBITERS OF BUSINESS” 
—~HERE’S 

VALUABLE DAT. 

FOR YOUR FILES 


To build your plans on established facts and 
figures, you should have this valuable data on 
“Low Temperature Control” at your finger- 
tips, for ready reference. When looking into 
Low Temperature Insulation send for a sample. 
Make your own analysis and comparisons. 

* High Thermal Efficiency Then you'll specify, buy and rely on PALCO 

aan as WOOL-—times only rival. 

* Non-absorbent of SEND TODAY FOR MANUALS AND SAMPLE 

moisture or odors. 


* Resistive to fire, 
insects and vermin 





TION #: 





Dept. D, 100 Bush Street, San Francisco 4, California 
CHICAGO © LOS ANGELES © NEW YORK 
week 6.00 








The Decision Is Final! 


KILL 

: = . — SIZE Today, many packers and purveyors are effecting 
2 centers 74 i y f —_ QU ALITY substantial savings wiih Petshantee hoses Scales 
a PRICE equipped with Printomatics that print weight 
) under 4 records—eliminate errors—simplify bookkeep- 
a he ing and inventories. 





Ste Since 1830—Fairbanks-Morse Scales have been 
rendering split-second decisions recognized as 


S AU 5 A G E- fair and absolute by buyers and sellers alike. They 
know that the accuracy and long life built into 
Fairbanks-Morse Scales give added protection— 


CASI N GS definite plus values—wherever fast, accurate, 


efficient weighing is essential. 


«+ & 
= @ 


re 





maak 


8 
8 





Fairbanks, Morse & Co., 
280 Fairbanks-Morse Building, 
Chicago 5, Illinois. 


\ge & 


EARLY & MOOR "< 


BOSTON, MASS. eo. ae 


~ 
cas 


M4 


“The Skins You Love to Stuff” 
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CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WiTH Onn 


Help Wanted 


Help Wanted 


Plants for Sale 





Experienced Help Wanted 


BY A PACIFIC COAST DISTRIBUTING CO. 

ALL around killing floor butchers who can work 
cattle, sheep and hogs. 

BEEF cooler man who is familiar with present 
day grading and qualified to assume full 
management of coolers. 

BEEF boners. 

PORK cutting foreman and F mg Pg 

SAUSAGE foreman and sau: maker 

W-676, THE NATIONAL PROVISIONER, 407 8. 

Dearborn St. -» Chieago 5, Ill. 





WANTED: We have openings for several sales- 
men to handle our line of sausage machinery. We 
prefer commission men who have other connections 
and who are calling on the sausage trade. Men 
are needed for Southern, South-western, Western, 
and Midwestern territory. Give full particulars 
when writing. W-677, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





CHIEF ENGINEER: Large West coast distribut- 
ing company has immediate opening for thoroughly 
experienced refrigeration engineer and maintenance 
man. Reply in confidence giving —— details 
regarding age, draft status, education and em- 
ployment r W-678, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


WANTED: foreman for 
medium size government inspected packing plant. 
Must have practical experience and knowledge of 
curing department. Apply personally. STADLER 
BROS. PACKING COMPANY, Columbus, Indiana. 


Experienced sausage 





PORK FOREMAN, experienced man for hog kill 
and cutting departments, familiar with costs and 
up-to-date production methods, att large Eastern 
packinghouse. W-680, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, IIL. 





WANTED: Medium sized middle eastern packer 

has opening for an experienced plant superintend- 

ent who can handle all departments and control 

costs of production. This is a permanent posi- 

tion with good post-war possibilities. W-687, 

| NATIONAL PROVISIONER, 407 S. Dearborn 
, Chicago 5, Ill. 





WANTED: Working sausage foreman with good 

references and all-around experience. Must be 

good at handling help. Reply giving full details, 

age, experience and salary expected. Permanent 

position to right man. DETROIT PACKING 

om YY, 1120 Springwells Ave., Detroit 9, 
ch. 





Equipment Wanted 





SAUSAGE FOREMAN for government inspected 
sausage manufacturing plant—New Jersey. Must 
be thoroughly experienced. Capable of producing 
py 4 products. Good salary 7) definite future 
man who can take complete charge of produc- 
tion. Reply giving full details, stating age, ex- 
perience, salary expected, list of previous em- 
pr. a All sation a atrictly ce 
ONAL PROVISIONER. 300 Madison 
Ave., Rew York 17. N. Y¥. 





WANTED—TANK FOREMAN. Good salary and 

mus. Boss equipment, dry rendering system. 
Modern plant in Northern Ohio. W-690, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn 8t., 
Chicago 5, Ill. 





EXPERIENCED hog casing production foreman 
wanted for New Jersey plant. Write full partic- 
ulars. W-688, THE NATIONAL PROVISIONER 
300 Madison Ave., New York 17, N. Y. 


WANTED: Several heavy-duty No. 3 bacon slicers, 
complete with shingling conveyors, made by the 
U. 8. Slicing Machine Co. Must be equipped with 
A.C., 3-phase, 60-cycle, 220/440 volt motors, and 
in first-class operating condition. Best price, 
cash. Engineering department, Hygrade Food 
Products Corp., 2811 Michigan Ave., Detroit 16, 
Mich. 





WANTED TO BUY: U. S. Slicer, 
Must be in A-1 condition. 
Inc., 307 Bingaman 8t., 


Model 150-B. 
Berks Packing Co., 
Reading, Pa. 





Miscellaneous 





SMOKED MEAT FOREMAN P ond progressive - 
cago packer. Good salary. Good future. W- 
THE NATIONAL PROV ISIONER, 407 8. pastiens 
St., Chicago 5, Il. 





BOILED HAM FOREMAN for Chicago packer. 
Good opportunity for right man. W-692, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





SHIPPING FOREMAN. Chicago packing house has 
opening for capable shipping clerk. Good salary. 
Ww THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





To Parents of Men in U. S. Forces 


WE will be happy to contact and extend hos- 
pitality to any men connected with the American 
Meat Packing Industry, serving in the Forces, 
and at any time stationed in Northern Ireland. 
NEWFORGE LIMITED, Meat Packers and Can- 


ners, BELFAST, ULSTER. Phone 67676 (5 lines). 





FOR SALE: Pacific northwest. Comp) 
— nf hogs Pe cattle complete aa he 
our coolers an techen. Operatin, 

very profitable basis. Under state pve 
Good town and territory. Army camp 
Must go to the army this summer and 
offer a bargain. Plant, equipment, feed 

5 acres creek bottom p and three trucks, gj 
for $15,000. FS-689, THE NATIONAL PRON. 
SIONER, 407 8. Dearborn St., Chicago 5, I, 





Equipment for Sale _ 
MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10" dia 
x 4'10” high; 2—#3 CR Mitts & Merrill 
2—4x8 and 4x9 Lard Rolls; 75 large wood taniy 
rendering wats tankage dryers. 2—241 Mu 
inders; pa 7 Buffalo Silent Cutter; j 
reasy 56 152. Y Ice Breaker. Inspect our —. 
835 Doremus Ave., Newark, N. J. Send us 
quiries. WHAT HAVE YOU FOR 8A te 
solidated Products Co. Inc., 14-19 Park Roy, 
New York City 7, 








FOR SALE: Trunz bias bacon slicer, A.C. indy 
tion motor, type N-204, phase 3, Fe 60, volte 
220, 1 H.P., R.P.M. 1750, Amp. 31/1.55, 
$275.00 F.O.B. Wilmington. WILMINGTON PRo- 
VISION COMPANY, Foot of Orange &t., Wi 
mington 99, Del. 


ABSOLUTE AUCTION SALE 


Monday, June Sth at 1 P.M. Complete meu 
plant, ice plant, rendering plant and sausg 
room, formerly THE ROUTH PACKING 0, 
LOGANSPORT, INDIANA. On the premisn 
Boss U dehairer and Hoist A.C. etc. Single ai 
double A.C. beef hoists, droppers, etc. Lard mil 
tripe washer, casing cleaner, single and jacketed 
kettles, dryers, presses, pumps, generators, D. ( 
motors, large ice compressors, engines, air cm 
pressors, scales, 3! hog trolleys, tra 500 ice 
cans 3007 each, conveyors, blowers, ex.fam, 
meat grinder, cutter #43, 400% mixer, stufe, 
Monel table, ham boilers, ham and sausage tres, 
iron doors, Monroe electric calculator, Burrough 
electric bookkeeping machine, 100 curing barreh 
etc. Inspection until day of sale. PRAM 
KEVITT, Auctioneer. 








Packing Plant Equipment 


Buffalo 43B-250%; 43” dia ¢ 
bowl, 7 knives; required 25 HP motor, 73°xi!" 
floor space. 

1—Bacon can crimper for square cans 5x74 
1—Anerson meat dicer. 
1—Alton head cheese cutter. 
1—U. 8. Meat Slicer #150292. 
Write for complete information. 
SONKEN-GALAMBA CORP. 
Kansas City 18, Kansas 





WILL SELL our 43-T Buffalo self-emptying &¢ 
per—cheap—$350.00. We need the space. 
working condition. 225 lb. capacity. Direct a 
tor drive. Come and get it! Indian Dairies, Int, 
501 Route No. 17, Carlstadt, N. 





TAKE ADVANTAGE of these OPPORTUNITIES 











— 


FOR SALE: Good reconditioned vertical ant bs 
zontal retorts, trucks and process crates fe 
prompt shipment. Ashley Mixon Ca i 
chinery Exchange, Plainview, Texas. DS 











BEEF - 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 ne 14th STREET, PAUL DAVIS, MGR. 


Western Shippers 


A. L. Thomas 


GET ACTION —— 
THE NATIONAL PROVISIONER “CLASSIFIEDS 


No matter what you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by ad 
vertising on this page? You appeal directly # 
interested prospects. 








Washington, D. C. 
Local and 


Pittsburgh, Pa. 











Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA 
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Eastern Representatives 








A, 1. HOLBROOK «MAX LEFKOWITZ 
74 Warten 613 Gibson St. 
Buffalo, N. Y. Scranton, Pa. 


ST. LOUIS, MISSOURI 





Chas. Travimenn MM. WEINSTEIN 
& co. 


Co. 
SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 9008-45it St. 188 NN. Deleware 


Jamacia, N. Y. Philadelphia, Pa. 























» ESSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 

VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 

==—THE WM. SCHLUDERBERG -T. J. KURDLE CO.—= 

MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


WASHINGION,D.C. RICHMOND, VA. ROANOKE, VA. 
458- 11th St, SW. 22 NORTH 17th ST. 317 E. Campbell Ave. 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. ; 
cl | “AMERICAN BEAUTY’? a 


“4 


HAMS AND BACON OREM, DOMINATES 1/ 





; BEFORE BUYING 
Straight and Mixed Cars of Beef, OR SELLING 


aptying ce Veal, Lamb and Provisions 


oe | TE HYGRADE FOOD PRODUCTS CORP 


N 
Ww. cAdams Clayton P. Lee P.G. Gray Co. 
Pee 38 N. Delaware Ave. 1108 F. St.S.W. 148 State St. 30 Church Street, New York. N. Y 


Rath The Original Philadelphia Scrapple 


by 
Jrom the Land O'Qrn ohn J.Felin&Co., inc. 


sR aR RR RR Rm Md dd ddd 
Pork and Beef Packers 
BLACK HAWK HAMS AND BACON “Glorified” 


PORK - BEEF - VEAL - LAMB HAMS - BACON - LARD - DELICATESSEN 


Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. itesinecindiiain 4142-60 Germantown Ave., Philadelphia, Pa. 
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CLEAN YOUR SMOKEHOUSE 
The EASY WAY 


Nobs Meat Packers Cleaner #720 is fast-acting, 
thorough, and non-injurious to equipment. Can be 
sprayed or hand-applied. Non-irritating. Economical 
to use. Excellent for floors and general cleaning. 


Also specialists in corrosion, scale and cooling system problems 


NOBS CHEMICAL COMPANY 


2465 EAST 53RD STREET KI MBALL 9288 
LOS ANGELES, CALIFORNIA 








PETE PATCH says 


“A banana peel may be a great 
leveler—but dangerous.” 
Cracked, rutted floors—full of holes 
cre more dangerous than a load of 


banana peels. Make them safe by 
patching with 


CLEVE-O-CEMENT 


Dries flint hard overnight to a smooth, safe 
surface. Acid proof, steam proof, traffic 
proof. Not an asphalt pound. Th d 
of satisfied users. Write for Bulletin. 


THE MIDLAND PAINT & VARNISH CO. 
9119 Reno Avenue Cleveland 5, Ohio 











For Incomparable PAPRIKA Value 
Buy PORTUGAL’S BEST 


“RED CARNATION” PAPRIKA 


NEW CROP 


If your dealer cannot 
supply you, WRITE US 


Shippers Representatives 


VICTOR M.CALDERON Co. 
99 Hudson Street, New York I3 
Telephone: WA Iker 5-1741 


SAMPLES, FROM ACTUAL ARRIVALS, ON REQUEST 








CANNING MACHINERY 
FRUITS-VEGETABLES- FISH -Erc 


A.K.ROBINS G 


WweiTre 


‘aon, ae BALTIMORE,.MD 


FOR CATA € 





COOLING & FREEZING UNITS 
oS ee ee. 





ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER bo 


@ 


Adler Co., The 

Afral Corporation 
Allbright-Nell Co., The 
Armour and Company 
Aula Co., Inc., The 


Basic Food Materials, Inc 


Cahn, Fred C., Ine 

Calderon, Victor M., Co 

Central Livestock Order Buying Co 
Cincinnati Butchers’ Supply Co 
Cleveland Cotton Products Co 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 
Dole Refrigerating Co 
Dupps, John J., Co 


Early & Moor, Inc 


Fairbanks, Morse & Co 
Fearn Laboratories 

Felin, John J., & Co., Inc 
French Oil Mill Machinery Co 
Fuller Brush Co 


General Electric Co 

Girdler Corporation 

Globe Co., The 

Griffith Laboratories, Inc 
Hunter Packing Co 

Hygrade Food Products Corp 


International Salt Co., 


ee eee 
Johns-Manville 





oe eee e- inaS 


Rahs es 


Kahn’s, E., Sons Co 
Kennett-Murray & Co 

Krey Packing Co 

Mayer, H. J., & Sons Co 
McMurray, L. H 

Midland Paint & Varnish Co...............e0e 
Nobs Chemical Co 

Oakite Products, Inc 

Pacific Lumber Co 

Packers Commission Co 

oe ee errr eer Tr er ‘ 
Pure Carbonic, Incorporated 

Rath Packing Company 

Robins, A. K., & Co., Inc 

Ryerson, Jos. T., & Son, Inc 
Schluderberg, Wm.-T. J. Kurdle Co 
Smith’s Sons Co., John E 

Specialty Mfrs. Sales Co 

Stange, W. J., C 

Svendsen, Sami S 

Swift & Company 

Tarbonis Company, The 

United Cork Companies 


I SEN snk bia ddvatae d)0 ae bigws.0-416 + acres ae 
CU O86 5 cnc ovce0cseeceec cscs 
Vogt, F. G., & Sons, Inc 


Wilson & Co 
York Corporation 


While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this index — 








The firms listed here are in partnership with you. The products © 
and equipment they manufacture and the services they rendet 
are designed to help you do your work more efficiently, more ~ 
economically and to help you make better products which you ~ 
can merchandise more profitably. Their advertisements offet ~ 
opportunities to you which you should not overlook. 
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